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Handle all these. . 
in a Cherry-Burrell 


No Time Out for Mechanical Adjustments to handle 
different bottle sizes when you use a “"G2Q” Washer. 
Cherry-Burrell’s exclusive all-purpose pocket takes all 
bottles ... centers them all perfectly. No wedging. No 
by-passing. No off-centering. 

With a Cherry-Burrell '"G2Q" Washer you can count 
on a machine that completely cleans and regularly 
ejects all standard bottles from 5%” half-pints through 
rectangular half-gallons, in finishes from 38 mm. to 56 
mm....at speeds up to 96 bottles per minute. 


..- And for gallons and half-gall 
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Ask your Cherry-Burrell Representative to give 
you all the facts. 


CHERRY-BURRELL 


CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 


SALES AND SERVICE IN 58 CITIES . . . U.S. AND CANADA 
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with new accumulative 


Assures clean bottles ...low operating costs. 
Strainers and self-cleaning jets prevent clogging of 
spray parts. Separate caustic removal rinse compartt- 
ment reduces liming in jets, headers and pumps. 
Single motor does double-duty for low power con- 
sumption. Capacities: 12 to 48 b.p.m. 
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Rising Jet Final Rinse: Supplies fresh water at high velocity and pres 
sure over inside surface of jug. 100% efficient. Jet enters bottle so tha! 
incoming fresh water is not smothered by jug drainage. Low fresh wate! 

consumption. 
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Rrofitable Door Opener 


| foNEW CUSTOMERS <1... 


RE 


EZE-Orange Base 

EZE Lemon-Lime 

EZE Pineapple-Orange 
EZE-Grape Base 

EZE Punch Base 


(Imitation Grape) 


EZE Fruit Punch Base 


to give 





: i- Like GEHL'S GUERNSEY FARMS, Milwaukee 

you'll find it easier to place all your dairy 

products in new homes with EZE-ORANGE drink for a door 
opener. GEHL'S sales manager, H. G. PUHLE says: 

‘We've been very pleased with sales of EZE-ORANGE 








AABA and find it a very profitable item to handle. For, in a 
great many cases, it's been a door opener in placing our 
other dairy products in a home." 

Since 85% of all soft drinks are consumed in the home, it's 
true that, in offering your customers EZE-ORANGE, you enjoy a 

g costs. definite advantage over other dairies that do not. 

gging of 

bint And, EZE-ORANGE helps absorb overhead, reduces distribu- 

1 pumps. tion costs—returns largest net profit of any dairy product. 

wer con- 


OVER 1200 DAIRIES FROM COAST TO COAST ARE NOW 
CASHING IN ON THIS READY MARKET FOR EZE-ORANGE 


FASTEST SELLING DAIRY FRUIT DRINKS IN AMERICA! 


Mail this Coupon today _ 
2 


| would like to have free samples and all the facts on 


EZE-ORANGE and "S REE rogram. 
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Busy families need lots of milk . . . busy mothers appreciate the convenience “We found our customers preferred 

of disposable Pure-Pak milk containers. No bottles to wash or return... and milk in Pure-Pak and we now sell all 

you know you get a fresh new container everytime. our milk this modern way”, says 
Glen A. Boger, Pres. and Gen. Mgr., 
Lehigh Valley Co-op Farmers’ Dairy, 
Allentown, Penna. 


NEW STORY OF MILK 


your food dollar’s biggest buy 


Today’s families are consuming more milk than ever 
before. Wise homemakers have known for a long 
time that adults as well as children need at least 


three glasses of milk per day for balanced nutrition. 


In spite of this growing demand, the 10-year in- 
crease in the price of home delivered milk is 14% 
less than the average of other foods you buy. Milk 


is, indeed, your food dollar’s biggest buy. 


Today’s milk users are rapidly making the Pure- 
Pak half-gallon carton the ‘‘new standard container 
for milk.” Last year more milk was sold in Pure- 
Pak half-gallons than any quart size paper con- 
tainer. 
~ Call Western Union “Operator 25” for the names 


Teen-age kitchen helpers learn early that lots of . _— = ‘ = 
milk te good fondo better. Milk in Pure-Pak of local dairymen offering this modern service. 


is easier to use, easier to store, safe for children 
to handle. 


Pure-Pak milk cartons are a product of Ex-Cell-O Corporation, Detroit 32, Michigan 
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.--NEWEST INTERNATIONAL MILK DELIVERY TRUCKS 
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Working the load is easier and faster in the bigger driver compart- | 
ment—capacity is increased in this new INTERNATIONAL model SA-140 | 
with Metroette® body. You save delivery time, you save delivery money. 


Driver compartment length is increased 16 inches by new drop-frame 
design. New, more vertical steering wheel position provides better acces- 
sibility, more driving comfort and safety. New forward location of the 
windshield makes additional room for refrigerated cabinet or 5 extra cases 
of milk. Result: you make more deliveries, faster. ; 


Other standard features include sit-drive controls with swingaway seat, 
25-inch sliding side doors and 38-inch rear doors. And, as optional equip- 
ment, you can get MEtro-Matic transmission with stand-drive controls, 
removable seat, 28-inch folding side doors and 67-inch rear doors. . . 
everything to make your route easier to work, more profitable. 

This new model SA-140 truck is completely built by INTERNATIONAL. 
Body and chassis are designed for each other, specifically for milk delivery 
operation. You get longer lasting economy and more dependable perform- 








Note relaxed driving position and ance. : 
vo “rs —_ with _ —— ar There is a nearby INTERNATIONAL Dealer or Branch that will gladly *: 
rig inside e oor. 2even-Too ody \on ° / . . . 

Satish wlhcatinesd euntes ti cues, Cit give you complete information. Why not drop in today? 

—70 inches, length — 66% inches, height — INTERNATIONAL HARVESTER COMPANY « CHICAGO 


66% inches. Driver compartment height over 
six feet. Larger capacity 9¥2-foot body on 


134-inch wheelbase also available. hal 


INTERNATIONAL 
TRUCKS 


All-Truck Built to 


save you the BIG money! 


Motor Trucks * Crawler Tractors * Industrial Power 
® McCormick® Farm Equipment and Farmall® Tractors 






American Milk Review 











7, 


) 


J 


npart- 
A-140 
oney. 
frame 
acces- 
of the 


| cases 


y seat, 
equip- 
ntrols, 


BS. ce 


IONAL. 
slivery 
rform- 


gladly 


ney! 


ower 


Tractors 


- Review 


THERE IS NO 
SUBSTITUTE 


oe Vai > 
pay oe 
peie taal 
























“AMERICA'S FAVORITE 
DAIRY CHOCOLATE" 


“Hey, Dad . . . Dari-Rich for dinner!’ 
That youthful enthusiasm for a 
“swell drink” is heard everywhere, 
throughout the land. Dad smiles 
because it’s a drink he too, enjoys 
with warm-weather meals. 

He smiles, also, in remembering 
what a smart gal he married! 


NOTE TO DAIRYMEN: Don't miss the 
boat by putting out just any chocolate 
drink. “Dari-Rich"’ is the special and 
unique flavor that brings greatest 
Sales results. It's “America’s 


favorite .. . by far!"" E 
. 
| Inc 











BROOKLYN 5, N.Y.—771 Bedford Ave 







CHICAGO 10, ILlL.—679 Orleans St 


















Batavia retains all the country- 
freshness in your milk—longer, 
over far-reaching country roads 


A milk body refrigerated to meet all emer- 
gencies means a fresher product delivered at 
lower cost. 

Batavia builds such a refrigerated wholesale 
milk body. And because the usual ‘‘extras”’ 
are standard features on the Batavia, you 
might expect to pay more. Actually, in the 
long run, it costs you less. 

Here’s why: Your savings on ice-costs alone 
total several hundreds of dollars each year. 
Because icing time is eliminated and un- 
delivered milk need not be returned to the 
cooler, your labor costs are lower. You save on 
maintenance—no ice, no water, no rust to 
damage the body. But most important from a 





DAIRY 
PRODUCTS 


“ty 
SAC CITY « CARROLL ° CLARINDA 









cost standpoint, your milk is delivered country- 
fresh everytime. No risk of load spoilage, ever. 

Let a Batavia representative show you why 
Batavia quality is so important to delivery- 
economy—why it cost less to pay more. 


CHOICE OF 3 REFRIGERATION SYSTEMS: 
1) Standard hold-over with self-contained 
condensing unit. 


2) Standard hold-over for ammonia sys- 
tem, remote operation. 


3) Over-the-road blower type system. 


BATAVIA BODY COMPANY, Batavia, Ill. 
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Cross Country with a “Contented” Cargo 
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HAYNES < GASKETS 


““FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


-= MOLDED TO 
~* PRECISION STANDARDS 


a To 
SNAP INTO 
DURABLE FITTINGS 

GLOSSY SURFACE 


}LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


( Check. SNAPTITE Aduantagee) 


Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 








Sanitary, unaffected by heat or fats Sell-contering 


No sticking to fittings 
Non-porous, no seams or crevices . 
Eliminate line blocks 


Odorless, polished surfaces, easily cleaned Help overcome line vibrations 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 





709 Woodland Avenue °<- Cleveland 15, Ohio 














(For Grade A Milk Plants) The Jiffix Hi-Turbulence Washer 
assures uniform, sanitary washes 
and excellent milkstone control for 
Pat. Pending (Grade A) dairy equipment wash. 
ing. A revolutionary new hydraulic 
principle gives results equal to hand 
washes when operated on recom. 
mended time cycles. Manual pre. 
scouring of milkstone deposits ends 
when the dairy equipment has its 
last hand scouring and is turned 
over to the Jiffix operation. Jiffix 
washed equipment swab tests (bac. 
teriological) compare equally with 
hand washes in every way. Jiffix 
washes brighter than hand wash 
methods without the use of bright 
ening agents. The savings effected 
by Jiflix are many; enough to pay 
for itself in less than a year. 
TWO JIFFIX WASHER SIZES 
The Jiffix Hi-Turbulence Washer 
is available in two sizes. Model No. 
10 (20-horsepower ) accommodates 
ten-foot pipe lengths. Model No. 7 
(15-horsepower) accommodates 








HAND WASHES! 


' 








Assures UNIFORM SANITARY WASHES random lengths up to seven feet. | 


3oth models give thorough washes 


Plus EXCELLE NT MILKSTONE CONTROL for all hot or cold Grade A equip- 


ment that can be placed in them. 
Miscellaneous small parts including 
filler equipment parts are placed in 


2 baskets in the Jiffix. 


‘ 


DPetX ; 


Dairy 
Equipment 
Washer 


MANUFACTURED EXCLUSIVELY BY 
Ask for Bulletin which gives 


Creative NMietals Cerporation time study figures covering Jiffix operations 


in a 35,000 gallon plant 


1290 Powell Street « Emeryville, California 
Phone: OLympic 3-8300 


CcM-9 
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ven feet, —and with the milk volume increasing every day plant in Pine Island. Designed to produce 750 
h washes it will soon be an “around the clock” spray dry- pounds of milk powder per hour, their produc- 
A equip- ing operation at Pine Island, Minnesota. Positive, tion, through a well planned operation, ex- 
= them. trouble free evaporation and drying is impera- ceeds 1,000 pounds per hour. The double ef- 
— tive during the coming flush. Jim Gordon and his fect evaporator processes the milk to 45% 
eatin men are ready with their Blaw-Knox equipment. solids, one of the performance features avail- 
Minnesota Cheese Producers Association installed able with Blaw-Knox. Since 1953 almost 100 
their spray dryer and evaporator in 1953 at the more Blaw-Knox dryers have been purchased 


by the industry, proving that Blaw-Knox ex- 
perience has developed the most versatile and 
dependable equipment available. It’s worth 
investigating. 

— ASK FOR OUR NEW, FREE BULLETINS — 














Y 


lk Review May, 1956 11 


a BLAW-KNOX CO. "cit" 





How to get more butter 
on the “everyday”’ table... 








KVP Kalakote Wrappers 


Most women readily agree that butter is 
better for the family — and that it tastes bet- 
ter. Turning this basic feeling into a regular 
buying habit is a job at which KVP Kalakote 
wrappers excell . . . and they do it most eco- 
nomically. 

Extra sales impact starts with the special 
paper stock itself. KVP Kalakote is a spar- 
kling white sheet that adds an extra brilli- 
ance to all colors. Its smooth, high luster sur- 
face takes the handling of modern distribu- 


tion right in stride — keeping a clean, sani- 
tary appearance that mirrors the wholesome 
goodness of the butter you’ve put inside. 
Printed with convincing, full-color exam- 
ples of butter on “everyday” foods, Kalakote 
wrappers make the most of suggestive sell- 
ing. Women see proof of their own opinions 
in the way you present butter to them. 
Write for samples, artists’ suggestions, and 
price information. See what an effective sell- 
ing job Kalakote wrappers can do for you. 





THE KVP COMPANY, Kalamazoo, Michigan 


Other KVP products for the dairy industry include Genuine Vegetable 


Parchment butter wrappers and inner wraps - plain or printed- milk can 
, f 





over gaskets, wraps for individual ice cream slices, and colortul Super 


Kalapak overwraps for ice cream cartons. 
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SPECIALISTS IN FOOD PAPERS FOR PROTECTION AND SALES APPEAL | < 


PLANTS AT KALAMAZOO, MICHIGAN © DEVON, PENNA, © ASSOCIATED COMPANIES: KV P COMPANY OF TEXAS, 
HOUSTON, TEXAS ¢ HARVEY PAPER PRODUCTS, sturGis, M 3AN @ IN CANADA: THE KVP COMPANY LTD. . 
ESPANOLA, ONTARIO ¢ APPLEFORD PAPER PRODUCTS LTD. HAMILTON, ONTARIO AND MONTREAL, OUEBEC 

- American Milk Review May, 


QUALITY PRODUCTS FOR EVERY DAIRY INDUSTRY NEED 
Wire crates for Glass Bottles 


4I)\. No. 7408S Self- \ 
ae -~ : 
cay. | \ stacking crate = “J <t.| 
\ for square < 
gallon 
bottles. 
























straight wire 
i dividers for 
? ’ w half gallons. 


hh > 


Hp No. 1116-SS-5 
Self- stackers 
ith straight wire 
handles. 





No. SHH-112W 
With stackers 

x) and wire post 
dividers. 
Standard quart. 






No. 4420-SS 
Self-stacking 
with straight 
top frame and 
embossed 
metal corner. 


“Bumper Guard" 
for 
Superior Crates. 












Standatd and 
> Dispenser Cans 
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Stainless 
Steel 
Cup 
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Open 
Pails 
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Strainers 
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Pails, Strainers, ay 


St. Paul Standard 
Milk Can. 
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METALWARE FOR THE DAIRY INDUSTRY 


Ice Cream 
Hardening Cases 


AL f 
Sueno JOHN Woop ComMPANY * Superior Metalware Division ie) 
. 509 FRONT AVENUE, ST. PAUL, MINNESOTA 
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lower operating costs — higher product 


with 


quality 


PARAFLOW 
HEAT EXCHANGERS 

















Alf. R. Nie’ 
a 25th year as 
2 Wt Altar Cream 
ony ere 
ae BREA 
AMERICA'S 
TABLE MILK s 
HOMOGENIZED r 
VITAMIN D . 
GRADE A 
| 
In Connecticut this 
means QUALITY. 
And quality-con- 
scious RADWAYS 
DAIRY chooses APV 
PARAFLOW for 
the pasteurizing of 
their product. Intro 
i : thous 
in wt 
; . ; ' exper 
HIS is what Robert F. Radway, the consistent high quality of our eye 
president of the company, says products. The high regenerative effi- with 
> ee . o your 
of his APV Paraflow, “Our APV_ ciency enabled us to do away with or 
PARAFLOW is most satisfactory... a well water cooling section and still 
its beauty, simplicity of design, which do a better cooling job than our pre- 
makes for easy cleaning and main- vious press with two cooling sections. “| 
tenance, and its high efficiency of Our plant personnel spend less time " 
regeneration and heat exchange have cleaning our APV PARAFLOW than VITs 
been important factors in lowering they used to spend inspecting our 
our operating costs and improving — previous unit.” A div 


> 


The pioneer in the / D 
design and devel- a | 

opment of plate 
heat exchangers 


DAIRY DIVISION 


APV COMPANY INCORPORATED 
137 Arthur Street @ Buffalo 7, New York 
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yi) ANOTHER AMAZINGLY SUCCESSFUL CONVERSION 
TO MULTI-VITAMIN: MILK 


Alfar Creamery Company, West Palm 
Beach, introduces Multi-Vitamin Milk 
during slack Fall season, sells 168,913 
quarts in 3 months, increasing total 
volume over previous year by 13.7%. 





Alf. R. Nielsen, in his 
25th year as president of 
Altar Creamery Co. 


BREAKDOWN OF MULTI-VITAMIN MILK SALES FIGURES 





Switchover from Vitamin D Milk 26,320 quarts 
Switchover from Pasteurized Milk 30,362 quarts 
New business 112,231 quarts 
Total Sales, Multi-Vitamin Milk 168,913 quarts 





The above figures contain several points 
well worth your close attention 


Customers who converted to Multi-Vitamin Milk 
—_ | were mainly in the group which purchased the 
| lowest cost milk. 21% of the pasteurized milk cus- 





this tomers were converted to the new milk at a premium 
ITY. | of 3¢ per quart. 
-On- More than two-thirds of the buyers of Multi-Vitamin 
AYS Milk were new customers. Alfar Creamery’s ex- 
APY perience proves that a promotion to convert 
for customers to Multi-Vitamin Milk invariably results 
a | in a gratifying increase in new business. 
Introduction of Multi-Vitamin Milk requires a carefully 
| thought-out promotional campaign—a phase of your business 
‘J in which your Vitex man’s cooperation can be important. An 
po expert in planning campaigns with real sales punch to them, 


he can draw upon his vast experience acquired in working 
effi- with other dairies on Multi-Vitamin promotions. Rely on 
your Vitex man to help you send your men out selling the 
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PIONEER PRODUCERS OF A COMPLETE LINE OF —_ 
han VITAMIN CONCENTRATES FOR THE DAIRY INDUSTRY arccae. 
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Richmond, Calif. wines f aoe 
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You can be assured that your butter reaches the 
housewife “fresh as a daisy” when you wrap it 
in West Carrollton Genuine Vegetable Parchment. 


This reliable, time-tested parchment has 
great strength—wet or dry. Also it is odorless, 
grease resistant and insoluble. 
Why not send for samples 
and information? 


Wom Ove ce)liveyi | 








GENUINE VEGETABLE 


Parchment _| 





BUTTER WRAPPERS VEGETABLE SHORTENING 


CARTON LINERS 


CELERY WRAPPERS 


BUTTER TUB LINERS 


& CIRCLES LINERS FOR MEAT TINS 
MILK & ICE CREAM pg ly 
CAN TOPS 


SLICED BACON WRAPPERS 


FISH FILLET WRAPPERS 
& INSERTS 


MEAT WRAPPERS 
LARD CARTON LINERS 


CHEESE WRAPPERS 
POULTRY WRAPPERS 


OLEOMARGARINE 
WRAPPERS 


TA MALE WRAPPERS 
BAKERY PAN LINERS 





BUTTER BOX LINERS 


PARCHMENTIZED KRAFT 
PLAIN OR PEBBLED 


RELEASE PARCHMENT 


GREETING CARD 
PARCHMENT 





GLOSS-WRAP for smoked meats (single, double or tri-wrap) © AVENIZED « MYCOBAN ¢ QUILON & DRY WAXED PARCHMENT 
CLEAN FOOD PAPER —For Delicatessen and Grocery Stores, also Fish and Meat Markets. 


WEST CARROLLTON PARCHMENT COMPANY ¢ WEST CARROLLTON, OHIO 
SALES OFFICES: New York, 99 Hudson St. © Chicago, 400 W. Madison St. 


\\\\ 
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The 
Greatest 

Advance in 
Cup-Filling 
Equipment 








ANDERSON 
MODEL 433 
Bulk-O-Matic 
Capper 


Here’s the first really if 

automatic capping oper- 8 
ation for round cups 
with deep-skirted lids 
(like Sealright). No sorting, no stacking 
... just pour in bulk lids direct from the 
box. They’re automatically “unscram- 
bled” and fed into the capping head to 
cap the oncoming containers. The Bulk- 
O-Matic Capper is designed for use with 
Anderson automatic cup fillers — Models 
341, 34C, 34E, and 34F — for ice cream 
and cottage cheese. 










4 SIZES OF PAPER LIDS. SOME PLASTICS, TOO! 


Bulk-O-Matic handles the entire size range of deep-skirted 
paper lids — 8 oz, 12 oz, pints, and quarts, with only minor 
adjustments. It may also be used for some types and sizes 
of plastic lids; send samples for examination. Capping 
speeds are 50 a minute for 8 oz and 12 oz, 45 a minute for 
pints, and 25 a minute for quarts. 














May, 1956 


To: Anderson Bros. Mfg. Co., Rockford, Ill. 
Please send Bulletin Nol fs {42th i 


| | 
| mane UNIVERSITY OF (DAK ! 
| | 
: | 
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ADDRESS 








What they say about Thatcher: 


“THATCHER BOTTLES ARE TOUGH 
... Stand up under shock.” 


Says 


James G. Rennie, President 


Virginia Dairy Company, Richmond, Va. 


“We've bought bottles from That- 
cher since 1920, the year this 
dairy started," says Mr. Rennie. 
"We find these bottles are tough, 
that they stand up under high 
speed washing and filling. 


"We like Thatcher's service, as 
well as the keen interest they take 


in our dairy's operations. That- 
cher's design department has been 
particularly helpful in supplying 
Pyroglaze messages for our 1/6- 
year old safety campaign. Over 
94% of our home deliveries are 
made in bottles. There's a solid 
demand for milk in bottles from 
our restaurant and fountain trade 
too." 


SPECIFY THATCHER BOTTLES the next time you need dairy containers. 


Ask your dairy supplier for them . 


near you. 


.. or call the Thatcher sales office 


It's good business to do business with... 


THATCHER GLASS 


HOT-DIP 
ALVANIZEI 


Manufacturing Company, Inc., Elmira, N.Y. 


Factories: Elmira, 
Sales Offices: 


N.Y., Streator, Ill., Lawrenceburg, Ind., Jeannette, Pa., Saugus, Calif. 


Boston, New York, Philadelphia, Rochester, N.Y., Columbus, Detroit, Chicago, 
Louisville, St. Louis, Los Angeles, San Francisco 
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STRONGER CORNERS—The sheet steel cor- 
ners on Cumberland cases have been rein- 
forced with vertical wires, thus giving extra 
strength where strength is most needed. 


NAME PLATES—tThe number of lost 
or stolen cases is reduced to a mini- 
mum. when Cumberland porcelain 
name plates are used. These name 
plates can be had in a variety of 
colors and many letter styles. Utilize 
this new and better means of inden- 
tification. It sets a new standard in 
the industry. 



































SHEET STEEL BOTTOM—For added 
elcoli toile] Co Mell Mele] *\-laelelelae Mm aelir 
tainers, Cumberland offers a galvan- 
ized sheet steel bottom—years of 
experience have proven this gives 
the most effective container bottom 
protection available in the industry. 
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PATENTS PENDING 

















LONGER 
LIFE! 









Capacity 
20 Quarts 















DELIVERY CASES 


Modern structural design embodied in Cumberland cases, eliminates 
needless weight but adds strength where needed. They’re designed 
to assure maximum protection to paperboard containers. Leakers 
are less in Cumberland cases than you ever believed possible. 
There is a Cumberland case for every 
requirement. See your jobber or write 
Weare llg-tameiclamel-SiealoLih7-Mil-leclitic-melile| 
prices for your specific requirements. 


REDUCE YOUR COST OF DISTRIBUTION BY 
USING ONE OF THESE MOST MODERN CASES 


CUMBERLAND 
CASE COMPANY 


CHATTANOOGA, TENNESSEE 


Isometric drawing of corner showing 
unique sheet metal bottom attach- 
ment and stacking ring suspension. 





ENGINEERED PRODUCTS 
Calif. 
hicago, BOUND-O-STEEL BOUND-O-STEEL 
20-Quart Case for Quart 3x 4 Case for Square 
Review Paperboard Containers. Glass Milk Bottles. 


AMERICAN DAIRY ASSOCIATION 


Campaign Pans 


OR. Geneon, & — 


Look at the power 
behind this promotion 


it will Keep sales soaring for SO big days! 


DISNEYLAND... 
will tell the nation that ‘“‘June’s Best Buys are 
Dairy Foods”... over 50 million viewers ex- 
pected to be tuned in to Dairy Month mes- 
sages on Disneyland. 


i — 


Yj 
Y 
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LONE RANGER... 
adds more selling power, reminding millions 
of TV fans in June to shop for dairy foods! 


POINT-OF-SALE MATERIAL... 
loads of it—giant 4 x 6 ft. window poster, 
over-wire pennants, price cards, window 
streamers, case strips, balloons! And more! 


Z 
FREE MAT SERVICE... 
if you sell dairy products there’s something 


here to help you sell. Write for your copy or 
see your local newspapers. 








NEWSPAPER COLOR PAGE... 
breaks June 3 reaching 40 million people through Sunday newspapers. 
Food day newspaper advertising also is scheduled. 


COMING UP! ne? ange ] 
—30 big days in June for promot- cn / 
ing dairy foods—and ales just June iS J 
read five good reasons why it’s 

good business to be a part of June \ 


\ 7 } 
Dairy Month. Are you with us? HairyMontt, 
ee 


: ee ae? <a 
Use this official pennant symbol estival of / 
in your advertising and promotion \\ wetter living 
plans. \\o S 


SELLING MORE DAIRY FOODS TO MORE AMERICANS 


You never outgrow your 


AMERICAN DAIRY ASSOCIATION ADs need for food made with milk! 


20 North Wacker Drive + Chicago 6, Illinois 


© 1956—AMERICAN DAIRY ASSOCIATION 
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GIRTON CIRCULATING 
> TANKER WASHER 


for 


MILK TRANSPORT TANKS 


At last—a milk transport tank washer that REALLY cleans— 
completely and effectively! The revolving cleaning head is 
motor driven at a constant speed, delivering a CONTROLLED 


flow of cleaning solution to every nook and cranny of the tank 
interior. 

















This controlled speed of the revolving head is important. In 











ordinary washers, where the cleaning head is dependent upon 
water pressure for rotation, cleaning results vary. The speed 


of the head is affected by changing pressures, temperatures 


\ GIRTON / 
© MFG.CO. 


and lubricating properties of various cleaner compounds. 


























2 JETS DELIVER THE SOLUTION 
UNDER PRESSURE! 


One jet delivers in a broad, fan shaped pattern that reaches the 
entire upper half of the tank. The other jet shoots a concentrated 
stream to all upper radii. The solution cascades down the sides, 
thoroughly cleaning all surfaces. 


The uniform revolution of the jets allows sufficient time between each 
— RING (on V sweep for the solution to attack all soil and milk residue. 
— 


. PA. No need for anyone to enter the tank, protecting it from scratches 
which accumulate milkstone and bacteria. Hand labor is eliminated. 
You save real dollars in cleaning time. 








WHY IS THE WAUKESHA 
PUMP A SANITARY PUMP ? 


Easy To Disassemble and Reassemble — A 
minimum number of parts. 





Easy To Clean... Wash... Sterilize—Smooth, } 
polished surfaces. No-cracks or crevices for bac- 
teria to form. No hard-to-clean recesses. 


Exclusive Waukesha Sanitary O-Ring Seal 
Smooth surfaced. Easy to clean. Flips out at touch 
of a simple ingenious tool. Seals out air... seals 
product in...no leakage! 


© 


Corrosion-Resistant Metal... No Product 

Contamination —The right metal for the product ca 

being pumped. Also, gleaming polished exterior... 

easy to keep clean. | Tl 
bal | 
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Besides, not only is the Waukesha pump a sanitary pump... 


itis P.D.*, too! The positive displacement action provides smooth WAUKESHA—the Forward Look in 
product flow ... without damage to the product... without aera- Pumps. Yesterday, Waukesha 
tion... without turbulence. 








‘7 pump must 
be what it says 


A sanitary pump for dairies must be simple and easy to clean and 
sterilize, inside and out...and one in which the metal will not 
contaminate the milk, cheese or ice cream. The Waukesha Sanitary 
pump meets the rigid demands of good sanitary practices... and 
meets sanitary code standards with flying colors. 





Pioneered the Sanitary P.D. Pump. 
So whenever you need a QUALITY P.D. Sanitary Pump— Today, Waukesha Pioneers 
remember Waukesha—and the exclusive sanitary O-Ring Seal! 
Many satisfied users attest to its fine performance. For complete 
details, write to the Waukesha Foundry Company, Dept. 5D, 
Waukesha, Wisconsin. *Positive Displacement 





the Improvements. 
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DAIRY SALES 
RE WON-OR LOST- 


RIGHT HERE 





Mx that’s fresh on your customers’ 
doorsteps, that stays fresh right 
down to the last drop. A bottle 

cap that’s easy to handle. 

These are the factors that 

win and keep dairy customers. 





To assure customer confidence and better 
business, be sure your caps bear the Red Band 
of Quality ...the red plastic seal that identifies 
Seal-Hood. Seal-Hood gives your milk lasting 
protection, is unmatched for convenience in 
a the home. 





Seal-Hood’s full closure completely seals the 

bottle mouth, snaps back on after each use to 

NY protect quality and freshness until the bot- 

tle is empty. And Seal-Hood slips off easily — 

there’s no troublesome inner disc 

to dig out or fall into the bottle, 

no chance for hands to ever 
touch the pouring lip. 


k Review 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N. Y. 


uel Kod AND Seal-Kegd PROTECT TO THE LAST DROP IN THE BOTTLE 
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What’s more, Seal- 

Hood brings dairy operating costs 

to a new low. No separate hooder is needed; 
bottle breakage and milk loss are eliminated. 
And our expert mechanics replace any neces- 
sary parts—at no cost to you! 





ZZ 
Make your selling job easier—use this 
folder to explain Seal-Hood’s advan- 
tages to your customers and prospects. 
To get your copies, write us today—or 
ask to have our representative call. 















*Trade-mark Reg. U. S. Pat. Off. 





NOTHING ON 
THE MARKET 
IS MORE 
ECONOMICAL 
THAN DAMP-TEX 
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Paint experts know why Damp-Tex costs less per paint- 
ing. They know that 15 years of field development in 
over 10,000 plants has made Damp-Tex America’s out- 
standing wet surface enamel for economy and satis- 
faction. Here are some of the many advantages of the 
Damp-Tex system: (1) skillful analysis of your problem; 
2) proper recommendations for surface preparation; 
(3) one coat coverage; (4) overnight drying; (5) freedom 
from flavor tainting odor; (6) elimination of rot, rust, 
bacteria and fungus; (7) an assortment of popular colors 
and non-yellowing white; (8) freedom from chalking, 
peeling, sagging, and softening; (9) resistance to alkali 
and acids; (10) pre-treatment against fungus. 


For an Analysis of your Paint Problem, Phone or Wire 
Steelcote 





75% of the | 
It never gets 
o hot or 


Epo-Lux dries to 
hardness of glass. cio 
ittle. Super resis 
ot anal acids, = a | 
super heated steam and | oi i P 
water. To test Epo-Lux ‘* y "s 
plant, send for free samp e. 












LIQUID PORCELAIN-Lixe = 
DAMP-T X For 
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= 
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Write Dept. E 
In Canada: Steelcote Mfg. Co. of Canada, Ltd., Rodney, Ontario 
THE CREAMERY PACKAGE MFG. CO., 1243 W. Washington Blvd., Chicago 
National Dist. of Damp-Tex Products to the Dairy Industry 


Canadian Office: 267 King St., W., Toronto 2, Ontario 
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Editor 
American Milk Review 
New York, N. Y. 


Dear Editor: 


On page 134 of the April issue of the American Mill 
Review under “Federal Minimum Wage Law Raised to a 
Dollar an Hour,” you note exemptions. We are very in. 
terested on the source or citation on the part covering 
No. 6. This part reads, “To be within the area of pro. 
duction for this whole exemption means specifically a 
creamery in the open country or in a community of less 
than 2,500 people and receives at least 95 per cent of its 
milk and cream within a radius of 20 miles.” 


We are also interested in point No. 7 which states 
“If you are not within an area of production but you an 
in first processing, then you may pay the minimum wag 
but you are exempt from the overtime provision.” 


We would like to gather as much information as 
possible on this subject and would, therefore, appreciate 


having the citation for these items. 


The 


few answers to this problem and we are 


Wisconsin Creameries Association gave out a 


their address and who to contact. 


We 


quest. 


would appreciate your help on the above re 


It is very urgent. 


Sincerely yours, 
Ohio. 


0 


The secretary and address of the Wisconsin 
Creameries Association is, C. M. DeGolier, 1 West 
Street, Madison 3, Wisconsin. 


The exemption provision specifically states “Em- 
ployees are exempt from both minimum wage and 
overtime pay if they are in first processing and in the 
area of production.” This applies, for example, to a 
country plant. Employees in such a plant would be 
exempt under the law. 


This is borne out by the definition of “area of 
production” quoted as point No. 6 in the letter. 


The courts have held that “first processing” in- 
cludes any of the steps associated with the first con- 
version of raw milk into dairy products. Most of our 
dairy plants, therefore, are in the area of first proc 
essing. However, this is more or less without much 
meaning. Through negotiations with labor unions 
both the minimum wage provision and the overtime 
provision have been largely eliminated. The reason 
appears to be two-fold. Companies want to avoid 
the possibilities of disputes that could arise where 
the man in the country plant works under a differ- 





interested in | 


ent arrangement than does the man in the city plant. 
Secondly companies want to pay their men whol | 
they feel they deserve in order to avoid labor turnover. | 
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Editor, American Milk Review 


The April, 1956 issue of the American Milk Review 
contains one of the most valuable articles I have ever seen 
regarding the selection of new employees. It is such an 
important article that I wish to have copies sent to our 
local State Employment Agency and also one for Fresno 
State College, to which we have sent a request for an 
employee for the summer. 

It seems to me that this article would prove a valu- 
able addition to the curriculum of any institution which 
has the training of young men who will seek employment, 
as well as to the employers themselves. 

I am anxious to have every one of our employees read 
this article. 

Again I wish to express my appreciation for your 
thoughtfulness in calling our attention, by postal card, 
to the contents of this issue. 

With all good wishes, 


California. 


Dear Mr. Myrick: 


“The Tools of Personnel Selection” 
by Mr. Robertson was one of the finest presentations | 
have ever seen on this subject. 


The article on 


Would it be possible to get a few copies of this arti- 
as well as some of the forms that he recommends 
using? If these are not available could they be obtained 
directly from the author? 


Very 


cle 


truly yours, 
Kentucky. 

The article referred to was written by Thorington 
B. Robertson, Sales Manager of the Glendale Divi- 
sion of Arden Farms Co. in Los Angeles, California. 
Mr. Robertson put a lot of research and a lot of prac- 
tical knowledge into his article with the result, as the 
above letters indicate, it is one of the best, if not the 


best, analysis of the problem of selecting routeman 
that has been published. 


We do not have available the forms that Mr. 
Robertson describes in his article. But, risking the 
possibility that you folks may deluge him with re- 
quests, his address is 1926 Hampton Lane, Glendale 
1, California. 

ae 
Dear Mr. Myrick: 

[ enjoyed your article “Can the Small Plant Survive?” 
in the March issue. I believe you really hit the nail on 
the head. 

Would it be possible to receive some reprints of this 
article? I'd like to be able to show it to some of the small 
plant operators who are just waiting for dooms-day. 

Sincerely, 


Illinois. 


Reprints of the article are available. We have 
received a number of requests for copies of the story. 
Our supply is rapidly diminishing but while they last 
any of you good readers who would like some are 
welcome to them. 


May, 1956 




















Quick Deliveries 
of any quantity — with no extra costs 


Modern design, dependable performance and economi- 
cal operation are three fundamental reasons why Qui- 
Kold coolers are the first choice among dairy product 
dealers. Precision-engineered, advance type refrigera- 
ting systems provide quiet, trouble-free operation 
assure low maintenance costs that boost your profits— 
plus our free five-year motor compressor warranty. 

Easy to clean and service, QuiKold coolers are manu- 
factured in a wide range of models and sizes. You can 
choose the particular model to fit your requirements. 
Every order, large or small, receives the same prompt 
attention and courteous service. Order according to 
your needs, at no extra cost. 

Thousands of satisfied customers, including dairies, 
stores, restaurants and school lunch program installa- 
tions, are proof of QuiKold’s outstanding value. 





Write today for free catalog. 


QuiKold coolk-R:in coils 
are right in the storage area 


SS Products, 


You can 
see the 
increased 
efficiency 





Talon 


LIMA, OHIO 


MAKING BEVERAGE COOLERS 


FOR 30 YEARS 
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Columbia's large steam space and greater liberation 

area virtually eliminate waste producing water 

carry-over. The resulting DRYER steam insures you maximum 
efficiency and minimum expenditure! Just as 

Columbia's greater accessibility assures you of 

easier cleaning and inspection! Only two of ten reasons 
why you'd be better off if your steam producing 
equipment was trademarked COLUMBIA! Mailing the 
coupon will get you the whole story without obligation. 


Units suitable 

for firing by gas, light 

or heavy oil, for interchangeable 

firing by gas or oil. Available in sizes 2 to 60 h.p. 


IA 


with 
DRYER 
steam 


oe 


“Ansurance 
built 
right 


in! 


; 
*horizontal return tubular type | 


COLUMBIA BOILER CO. OF POTTSTOWN, 
Dept. AM-56 POTTSTOWN, PA. 
Gentlemen: 

Give us the facts on the superiority of your HRT 
boiler as it pertains to our operation. We under- 
stand there is no obligation, and we won't be 
aggressively solicited. 

ee ei ceriencicitntindinsieanennenensnetnmemenineemnannenisinten 
Address 

My nome is. 


ee 


Ms )§=COLUMBIA BOILER CO. of POTTSTOWN 
FACTORY & OFFICES: POTTSTOWN, PENNSYLVANIA 
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Guide “Jo Good Reading 


What Makes A Good Fleet Operation? Page 40 


There is substantial difference among milk distributors in the caliber of 
fleet management. The difference shows up in the form of wide differences 
in costs, appearance of the trucks, morale and skill of the garage force and 
of the drivers, and effectiveness of the maintenance program. There are two 
characteristics of a truck fleet operation, obvious to an untrained eye, that 
one always finds in a top drawer truck operation. One is good housekeeping. 
The other is a combination of imagination and mechanical skill. One finds 
little devices developed to save equipment, to conserve resources, or to pro- 
vide increased safety. They are characteristic of a good fleet operation 
because they show that somebody is thinking. Thought, analysis, study, 
control—these are the essentials of good management. And it is good man- 
agement that is the fundamental element in a good fleet. 


Milk Routes Are Hard on Tires Page 48 


Did you know that the miik business has the reputation among trans- 
portation men of being harder on tires than any other industry? It does. 
Over loading, under inflation, stop and go driving, constant contact with 
curbs are the principal reasons. The relationship between over loading and 
under inflation is a close one. Proper attention to these two factors, driver 
education, and a good program of retreading are worthwhile preventa- 
tive measures. 


Truck Refrigeration Page 52 


An increasing customer emphasis on quality has produced a trend toward 
truck refrigeration. Although ice cream and wholesale trucks have had 
mechanical refrigeration first, there is a definite trend toward mechanical 
refrigeration on retail routes. There is a considerable difference of opinion 
on the question of retail trucks, yet the trend is there. Biggest problems 
appear to be cost, weight, maneuverability, and driver convenience. A num- 
ber of methods of mechanical refrigeration is employed but no single system 
meets all of the requirements of all situations. 


Lubrication Page 60 


Mr. Truck Talk explores some of the fine points of a good lubrication 
program. He points out that stretching out the interval between lubrica- 
tions runs up against the law of diminishing returns in short order. He dis- 
cusses some of the new developments in the lubrication field but points out 
that fleet operators do not lean toward experimentation in this area because of 
the low cost of the great protection lubrication affords. 


When Do You Trade? Page 78 


This is another gem contributed by the Truck Talk editor. No trade 
in deal is ever a total loss, he says, because you always end up with a new 
vehicle. However, there are some times and some reasons for trading that 
can produce better results than others. Obsolescence is a major reason for 
trading. But even here the point at which a truck becomes obsolete is sub- 
ject to debate. There are some good thoughts in this piece. It is worth reading. 
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COMING 


NEXT MONTH 


Market Wide Sales Programs 


June is a good month in which 
to examine the virtues and the 
problems of cooperative market- 
wide sales promotion programs, 
There are a number of such pro- 
Some have 
succeeded in pretty spectacular 
fashion. Others have foundered on 
indecision and halfway measures. 


grams in operation. 


If some of the success stories we 
have encountered stand up there 
is a real opportunity in this field. 


Route Control by Units 


Sidney E. Brown, auditor for 
Valley Bell Dairy Company in 
Beckley, West Virginia, explains 
how his firm developed this type 
of control. Mr. Brown describes the 
mechanical equipment used and 
how it’s employed to provide route 
control by units. Thought to be a 
prohibitively costly type of control, 
Mr. Brown springs something of a 
surprise when he says it has actually 
saved money over the former hand- 
written cash settlement method. 


Case Study of a Successful 
Sales Promotion 


Crystal Dairy in Sacramento, 
California is a very smooth run- 
ning operation as we can testify 
from personal observation. The 
firm has produced a number of 
successful sales promotion pro- 
grams. In our June issue the Sales 
Manager at Crystal Dairy takes one 
of his recent promotions apart and 
puts it together again so that you 
can see what makes it tick. 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


SK ote WORLD’S STANDARD” 


a OUTSTANDING ADVANTAGES 


A Size for @ veces 


o/ SAVES FLOORS 
 NOISELESS 
Every Need... V/ SPHED HANDUNG 
</ DESIGNED FOR 1000-LB. LOADS 
</ ALL STEEL FRAMES AND CASTERS 


milk case. Cases — from ‘2 pints to gallons o/ FULLY CADMIUM PLATED 
and for any style paper or glass containers. 


Roll-Easy Dollies are available for every size 


THE ONLY CASE DOLLIES 


Roll-Easy Dollies are designed to hold one, 


two or three cases to the platform. When with the famous 
) ne "ROLL-EASY” 
ordering, specify size wanted as well as out- CASTERS 


side length and width measurements of crate. 


HAYNES 





BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 





THE HAYNES MANUFACTURING COMPANY NOTE: Any minor changes in construction of finish from 
specifications are temporary on ve to inabili ° secure 
709 WOODLAND AVENUE e CLEVELAND 15, OHIO ——— 


Stocked and sold by leading dairy supply houses 
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Atherosclerosis 
Publicity Loaded with 
Danger for 

Dairy Industry 


30 


Short Vu 





from the EDITOR 


The New York Times, dated April 17, 1956, 
devoted 19 inches of precious space to a story that was 
slugged "Animal Fats Tied to Fatal Disease." The 
sub-head declared, "Cholesterol, Found in Meat, Milk 
and Eggs, Linked to Atherosclerosis." 


WILSO 


The story, a report of the opening session of | 


week-long meeting of the Federation of American Soci- 
eties for Experimental Biology, said in part, "It is 
becoming increasingly clear that nature may have 


played a cruel trick on supposedly well-fed people. | 


"The evidence is mounting that diets rich in 
meat, milk, and eggs—diets in which Americans take 
pride—are one of the major factors in the cause of a 
disease called atherosclerosis. This ailment is the 
underlying condition that leads to the development of 
clogged and hardened arteries. Diseases of the arter- 
ies, which affect the heart, the brain and other vital 
organs, are the leading cause of death from disease 
in the nation today. 


"Fortunately, there is a bright spot also. It 
is this: it may be possible to counter the presumed 


| 


deleterious effects of animal fats by increasing the | 


dietary consumption of vegetable fats." 
Wow and ouch! 


The story goes on to say, "Recent studies have 
shown that very young Americans have early signs of 


atherosclerosis. Studies performed on young soldiers | 


killed in the Korean War showed that, in many cases, 
their blood vessels were lined with lesions. The 
lesions contained fats and waxes, among them one called 
cholesterol. This fat is common in many food stuffs 


and is particularly present in meat, milk and eggs and | 


the products made from these foods." 
This is dynamite of the most dangerous kind. 


It is potentially the same kind of a situation that the | 


tobacco industry faces with the cancer accusation. 


Fortunately, very fortunately indeed, the 
subject has received some attention from the dairy 
industry. For example, just a few days before the 
Times story was printed the National Dairy Council re- 
leased a short discussion of atherosclerosis by 
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WILSON BULK MILK COOLERS LEAD THE WAY FOR PROFIT, EFFICIENCY AND ECONOMY! 






FOR ICE | 
and ice water _ 





| 
| 
| 
| 
| 
| 
| 
| 





! 

| 

FOR MILK ; 
| 
| 
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Dairy Farmers Get 
REAL MILK PROTECTION 





with Wilson’s Exclusive Cooling Feature! 


(made possible by the famous Drop-in Unit) 


yb 
q 


Standard capacities from 100 to 700 gallons. 
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Wilson guarantees in writing that 
milk can never freeze in a Wilson bulk 
cooler. The diagram above shows why. 
Ice builds up in its own compartment, 
completely separate from the milk tank. 
Then ice water is sprayed against the 
sides and the bottom of the milk tank 
itself. But, since ice can’t be sprayed— 
only ice water—milk tank walls can 
never get below 32.1 degrees. 


Wilson also guarantees in writing 
that milk tank will not be distorted to 
interfere with calibration. The diagram 
shows why. If too much ice builds up, 


Name____ — 


Post Office 


it is in its own compartment, safely 
away from the milk tank. You always 
get fair measure ina Wilson bulk cooler. 


Dairy farmers get easier maintenance 
too because Wilson’s isolated ice bank 
makes possible the famous Wilson 
Drop-in Refrigeration Unit. The com- 
plete unit—coils and all—can be re- 
moved and replaced in a matter of 
minutes. Or block ice can keep milk 
cool in case of power failure. You'll 
want complete information on Wilson 
bulk coolers. Get the full story today 
by sending in the coupon below. 


eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeeeeeeeeeeeeeeeeeeeeeee ee 


Wilson Refrigeration, Inc., Department AM-3, Smyrna, Delaware 
Rush information on Wilson's NEW Model Bulk Coolers. 
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Dr. Zoe E. Anderson, Director of Research and Nutri. 
tion Service for NDC. Dr. Anderson said, "There has 

been an unjustified tendency on the part of some persons 
to associate our national health problem of heart dis- 
ease to our national use of milk fat in butter, whole 
milk and other dairy foods. 





"To demonstrate how unjustified this is, while 
the United States is first in the extent to which its 
population dies from heart disease, it is thirteenth in 
per capita consumption of milk and its products. Life | 
expectancy is greatest in those countries where milk| 
and dairy foods consumption is highest. Dietary fat | 
is the material which is 'suspect' as a causative 
agent in the development of atherosclerosis—not milk 
and dairy foods." 

j 


This thing needs attention, lots of it and it 
needs it fast. When the newspapers start associating 
our product with the nation's number one killer, 
brother, we're in trouble. 


ms ih_esoe- 
Ti ee 


Milk Production Hits Milk production in the United States boomed to | 
New High an all-time high in 1955 according to the Depart- 
ment of Agriculture's report on production, disposi- 
tion, and income from milk. Despite the smallest nun- 
ber of cows in nearly thirty years, 21,232 thousand, 
milk production reached the monumental total of 
123 ,454,000,000 pounds. 
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Records fell in wholesale lots, some of them 
highly significant. Production per cow surpassed all oe 
existing marks with an average of 5,815 pounds. Milk Cellot! 
marketed by farmers as milk or cream amounted to 108.5 of cell 


billion pounds, the largest quantity ever sold from | — 
farms in the United States. Sho 
Liquia 

In contrast to the "most" figures were the re- Fate 

ports on farm separated cream and milk used on farms. high » 
Milk separated on farms and sold as cream totaled 15.2 Tw 


billion pounds, the lowest in over thirty years. Milk | rows 


used on farms where it was produced was 14.9 billion | ry 





pounds, the lowest in 32 years. ured 
pouch 

Farmers received a cash return of $3,627 mil- me 

lion from the sale of whole to plants and dealers. and a 


This, while not a record, was the third highest cash 
return from milk that has been recorded. 


The statistics point out with undebatable eer 
clarity what has been happening. Not only has the 
total production of milk been increasing but the per- 
centage of production going to market has also been 
increasing. Farmers sent 88 per cent of their record- 
breaking production to plants and dealers which, in 
itself, was a new record. They used only 12 per cent on 
the farm which is something of a record in the 
opposite direction. 
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HOLD UPRIGHT 
TEAR ACROSS TOP 


llothen 


“CONTROLLED SPoyT” 


MADE ON THE 
* 


MACHINE 


Patent No. 270758) 
Fully Protected 





Hail the new single dairy CREAM service... 


Newest and most exciting application of 
Cellothene...the extrusion laminated film 
of cellophane/polyethylene ... is an indi- 
vidual serving and disposable dairy cream 
pouch. 

Shown above is a new pilot model of the 
Liquid-Wrap machine for producing indi- 
vidual-portion pouches. It fills a 1 oz. 
Cellothene pouch with coffee cream at 
high speed. 

Two strips of preprinted Cellothene are 
brought together, heat-sealed along the 
sides and bottom, to form a pouch. Cream 
is pumped from a container, and a meas- 
ured unit injected into the pouch. The 
pouch is then heat-sealed at the top, per- 
forated and cut off—all fully automatic. 
Made of Walker Shaw metal, stainless steel 
and aluminum, the machine has electron- 


...for greater packaging profits 


CHESLAM CORPORATION 


Division of Chester Packaging Products Corp. 


684 Nepperhan Avenue 


Offices in Chicago + Philadelphia * Detroit *Los Angeles * Atlanta * Boston * Montreal 
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ically controlled registration and heaters 
... ultra-violet light for sterilizing. 

Tearing off the top exposes the patented 
controlled S-Spout. When the package is 
squeezed gently ... liquid is freed as de- 
sired. When pressure is removed the pat- 
ented controlled S-Spout retards the flow. 
A half-empty pouch may be laid aside 
without dripping. 

Pouches range in size from % oz. to 
4 oz. The spout width varies in relation to 
the viscosity of the liquid. 

Unlimited packaging qualities . . . trans- 
parency, gas permeability, heat sealing, 
labeling, etc., are available in the various 
weights of Cellothene and other Cheslam 
combinations of foil, kraft, etc. 

A tamper-proof, sanitary product that 
carries its own vital selling message, pro- 


Yonkers 2, New York 


CATT 


duced by automation at uniformly low 
cost, opens unlimited possibilities, elim- 
inates costly labor, wasteful spillage and 
receptacle returns. New highs in sanitation 
and distribution are attained. We urge you 
to examine your product list today with an 
eye to applying the individual disposable 
pouch, making use of numerous Cheslam 
wrap combinations. 


LIQUID PACKAGING MACHINERY MANUFACTURERS 
Bartelt Engineering Co., Rockford, Ill. 
Bell Machine Company, Oshkosh, Wisc. 
Brown Bag Filling Machine Co., Fitchburg, Mass. 
Counsel Machine Co., Inc., Wallington, N. J. 
Hayssen Mfg. Co., Sheboygan, Wisc. 
Package Machinery Co., Springfield, Mass. 
Roto Wrap Machine Corp., Englewood, N. J. 
Wrap-Ade Machine Co., Inc., Belleville, N. J. 


(1 Please Send More Information 


0 Have Representative Call 





Company 


Address, 





City Zone__ State 








Name Title 
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Good Truck Management 
Makes a Big Difference 


NY MILK DISTRIBUTOR who could figure his profit at a consistent 
A penny a quart would think he had hit the jack-pot. Yet study after 

study has shown that the cost of a route truck will vary from dis- 
tributor to distributor by as much as $3.50 per day. In other words, under 
almost identical conditions, it costs one distributor nearly a cent more 
per quart to operate a truck than it does his competitor. This difference 
represents only one thing and that one thing is good management. 


We have talked with transportation engineers, fleet superintendents, 
and milk company executives on this subject. In every single case where 
low truck costs have prevailed good management has been as apparent 
as a new hat on Easter. 


Mr. E. E. Stewart, president of the National Dairy Products Cor- 
poration, told stockholders at the firm’s annual meeting ... “. . . the 
company buys nearly 2,000 motor vehicles a year. For 1956 we have 
budgeted seven and one-half million dollars for automotive equipment 
We operate more than 16,000 trucks and passenger cars, the second 
largest commercial fleet in the nation.” Impressive as those figures are 
as an indication of the major position that the truck fleet occupies in 
the dairy industry, they make one shudder when one considers the possi- 
bilities of loss through poor management. 


In 1955 National Dairy Products Corporation paid out $21,600,000 
in dividends. The difference between a good and a poor truck operation 
for a 16,000 vehicle fleet in the dairy industry is $17,000,000, or three 
quarters of the entire annual dividend. 


Look at it any way you want to. Slice it any way you want to. Roll 
it up in a ball and toss it into the air any way you want to. It always 
comes out the same. Truck costs vary as much as three and a half dollars 
a day per truck. On a yearly basis that comes to approximately $1,089. 
On a per quart basis it is seven-tenths of a cent. The lesson, we think, is 
obvious. The truck fleet deserves the best management attention it can get. 
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New all-out trend in butter wrappers proves... 


iw More Sales PowerPerPackage 


rom dis- 


s, under ith he cs bl 
nt more 2 on WI axe aper 
ifference 
ent. 
Stops the shopper, makes the sale! Here's why butter 
endents, s : : 
, rofits come wrapped in Waxed Paper... 
e where P ft ‘pp Pp 
apparent Flavor protection Seals in original dairy freshness, 


flavor, nutrition. Protects better against odors and 
rancidity to cut down returns, lost sales! 
cts Cor- Weight protection Stands guard against moisture loss. 


. the Less overage needed to meet weight requirements 
we hav means bigger net profits for you! 
c 
uipment Proven durability Rugged wrap passes all shipping, 
P in-store and consumer handling tests. Satisfied retailers 


> second 
rures are 
supies in 
he possi- 


promote your label! 

Brand recognition Superior printability steers shoppers to their 
favorite brands. Wherever butter buyers go, people eye and 
identify your advertising on the Waxed Paper wrap. 

Your selling story joer, be in better hands! The consumer 

sees it in the store and every day at home! 


1,600,000 
operation 
or three 


Low cost Initial lower wrapping costs team up with strong 
Waxed Paper advantages to make your butter sell better, 
boost nef profits even higher! 


Traffic-stopping designs, samples, sales ideas, cost sheets prove 
Waxed Paper can pay off in bigger butter profits for you! 
See your Waxed Paper salesman, or write or telephone us direct. 


to. Roll 
It always 


If dollars 





y $1,085. ee Waxed Paper Merchandising Council, Inc. 
re PROTECTS 38 South Dearborn Street 
- think, is FRESHNESS AND Chicago 3, Illinois 
t can get. FLAVOR Telephone: STate 2-8115 
| P 
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ptecounting for ar much ar 25% ren 
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of the “Jotal Capital Tuvestment the ¢ 
medic 
Orner 
BUSINESS By NORMAN MYRICK 
Finance, Sales, Procurement, Quality Control, Public 
i Relations, Advertising — The Truck Fleet Affects Them All i te Cee neon of eats. The vente tag 
" is peculiarly a tool of the sales depart 
» ment. It is elementary that a major 
4 * The abortive milk Secondly the truck fleet is the only part of any sale involves the deliver 
” strike in Michigan piece of equipment that is constantly of the goods. In the milk business 
, Ci baie late in March dem- on public display. A separator or a whether it be wholesale or retail, th 
i feature onstrated with bitter homogenizer are expensive and beau- goods must be delivered on time and 
“a , clarity the dairy in- tiful machines but, except for occa- in good condition. A truck that breaks 
vs e i dustry’s dependence sional plant tours, they are not seen down is not only a problem for the 
iS | on a working system by the public. The trucks on the other garage, it is a very real problem for — 
- of vehicular trans = 
“ portation. When the trucks don’t roll, pom 
o the intricate machinery of production doing 
‘e and distribution grinds to a halt. You the 
4 can have the best producers in the good 
milk shed, you can have the finest = 
a plant money can buy, you can have truck 
a sales program that makes people differ 
beg for your product, but if you can’t $22,0 
move the milk from the farm to the ie botto 
plant and from the plant to the cus- — 
tomer you're a dead pigeon. oil, t 
work 
Perhaps the most amazing aspect wear 
of the truck fleet’s position in the syste 
milk business is the relatively humble | bea 
position it occupies in management's 
thinking. There are, to be sure, some hand are on the streets every day. the sales department. The sales de- | Th 
high compression fleets in the dairy Just as personal appearance creates partment can do an excellent job o oper 
industry, fleets that compare favor-  . 


an impression of an individual, so the selling but if the trucks make de- It is 


ably with any fleet anywhere. But too 


route truck creates an impression of livery a haphazard uncertainty the 8 
often the truck fleet is 7 ugly duck- the company that owns it. They sales effort is largely a waste of time. sie 
ling, left to shift for itself. Misunder- are not, of course, the only factor When a customer calls up asking = 
stood, mishandled, it soaks up money affecting a customer’s concept of the “Where is my milk?” it is not ver) in 
with an alacrity that makes black ink dairy but, inasmuch as they are the inspiring or very suggestive of good : iv 
turn red with shame. phase of the dairy’s operating equip- management to reply “The truck brok ni 

a we? ruc 

Just what is the truck fleet’s rela- ment seen most often, they have an down.” The sales manager referred t . 

; . , . ‘fants epl 
tion to the business as a whole? important, if subtle effect on the cus- above listed as a second specification pute 
' tomer. One salesmanager, asked to for a truck fleet “Every truck to oper Fi 
In the first place the fleet repre- ' : am gyi sthout 
. list his specifications for a route truck ate on the route every day with is a 
sents a substantial portion of the total ee alien” 

; ; : fleet, put down, “Every truck to look road troubles or breakdowns. trucl 
capital investment, in some cases as a me i + did 
high as 25 per cent. It is this high throughout its life the same as it dic A fourth consideration. and an i= lar 
percentage of capital tied up in the the day it was first delivered. portant one it is in evaluating the ns 
trucks that makes leasing look so at- A third area in which the truck role of the truck fleet, is its ability nig 
tractive to many fleet operators. fleet exercises an important influence to soak up money. In a business where the 
36 American Milk Review | May 


ute truck 
»S depart 

a majo 
> deliver 
business 
retail, the 
time and 
iat breaks 
n for the 
oblem for 





sales de- 





ent job ot 


make de- | 
tainty the 
te of time. 
up asking 
not very 
e of good 
ruck broke 
referred to 
yecification 
‘k to oper- 
Ly without 


Ss. 


ind an im- 
nating the 
its ability 


ness W here 


Ik Review 


profit is measured in fractions of a 
cent the difference between a good 
and a bad fleet operation can mean 
the difference between success and 
mediocrity or even failure. Martin L. 
Omer, president of A. E. 


Friedgen, 





Inc., a firm of transportation engi- 
neers, writing in Baking Industry 
points out that on a bakery route 
doing a weekly business of $800 


the difference in cost between a 
good truck operation and a poor one 
amounts to nearly $900 per year per 
truck. In a 25 truck fleet 


difference adds up to a 


this cost 
startling 
$22,500. There are so many potential 
pits in a truck 
operation! There is the gasoline and 
oil, the spare parts, the maintenance 
work, depreciation, paint jobs, tire 
wear, and insurance. Only by the most 
systematic approach can the pitfalls 
be avoided. 


bottomless financial 


There is a fifth side of the fleet 
operation that often escapes notice. 
It is its influence on employees. Trucks 
that suffer from chronic breakdowns 
have an extremely unfortunate effect 
upon routemen. What use to build up 
sales if there is always a question of 
delivery failure? What use to extoll 
the virtues of firm and product if the 
truck standing by the curb is the 
epitome of shabbiness? 


Fixing the blame for one’s troubles 
is a deeply ingrained trait. If the 
trucks operate poorly the routeman 
blames the garage. The garage me- 
chanics, no more anxious to accept 
blame than the routeman, return 
the accusation with a charge of poor 
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driving. One thing leads to another 
until a first class feud is blazing. 
There is still another element in the 
truck’s relationship to the dairy busi- 
ness that is becoming more and more 
important. That is the problem of 








quality. From a_ wide 


sources reports come to us of a grow- 
ing customer tendency to discrim- 


inate in favor of quality products. 


This trend, and it is a healthy one, 
coupled with the phenomenon of ex- 





panding market areas means _ refrig- 
erated trucks. In the February issue 
of the Milk Review we 
published an article dealing with cot- 


American 


tage cheese problems that arose out 
of delayed sales. The cottage cheese 
was being shipped a considerable dis- 
tance with a consequent delay in the 
time of sale. The cheese was appar- 
ently in good condition when it left 


variety of 





the plant. The deterioration of qual- 
ity took place in transit. This sort of 
problem will increase as products are 
shipped greater and greater distances. 


There are two ways of looking at 
a truck fleet. You can see it as some- 
thing you have to have but wish you 
didn't. 
petent instrument for building your 


Or you can see it as a com 


business, intimately related to all of 
the other phases of your business. If 
you see the truck fleet the first way 
the tendency will be to give it as 
little care and attention as possible. If 
you see it as an important tool the 
chances are that is exactly what you 


will make it. 


With producer prices established by 
Federal or state marketing orders on 
the one hand and vigorous competi- 
tion hammering down the retail price 


on the other, milk distributors are in 


clined to feel that they are in an 
jacket. Yet, after 
fleet operations 


wonders if this is entirely true. Cer- 


economic. straight 
studying truck one 
tainly when costs per truck vary as 
$3.50 


jacket, at least in this area, does not 


much as a day the straight 


appear to be very confining. 


Milk distributors often say, “We're 


in the milk busines, we're not in the 











truck business.” 


Again the facts con 
tradict. In its distributive phase the 
milk industry is in the truck business 
and in it with both feet and the fan 
belt. With the record showing nearly 
a full cent a quart to work for, the 
truck fleet 
about the 


offers management just 
opportunity in the 


business for putting a little light be- 


best 
tween the edges of the profit margin. 
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A simple method of keeping track of daily oil and battery 

inspections was developed by James Owens at Abbott's Dairy 

in Philadelphia. When driver brings his truck in after finishing 

his route he leaves the engine hood up. When inspections have 

been made the inspector puts the hood down. Hood up means 

truck is ready to be inspected. Hood down means inspection 
has been completed. 





Men have been killed working around inflated tires not mounted 

on the truck. This steel cage was devised by Mr. Owens and 

his men as a safety measure. It has proved its value. Mr. 

Owens told us that rims have been blown against the cage 

with such force that steel bars have been pushed out several 

inches. A homemade cage of this nature is a lot better than 
an unnecessary tragedy. 


IDEAS Make The Difference 


Imagination and Ingenunity Are Characteristic 
of Well Managed Truck Fleets 


APPEL GS FETE WET 









Photo by Florence Shakalum 


Mr. Owens has done ex- 
tensive experimentation 
with refrigeration. This in- 
expensive canvas curtain 
is one of the results. Cold 
air in a refrigerated load 
sinks to the bottom. This 
curtain keeps it from 
draining off through the 


line uri 
Fue al open doors. Mr. Owens 





says the curtain has given 
him remarkably improved 
product refrigeration. 


Chains are hung on hooks 

just inside the cab door. 

They are out of the way 

yet readily available and 

in good order when 
it is needed. 

















Photo by Florence Shakalum 
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This portable canister of compressed air is used effectively in Another innovation at St. Lawrence Dairy is the practice of 
the garage at St. Lawrence Dairy, Reading, Pennsylvania. covering the seat cushions with an inexpensive but tough canvas. 
Operator can go from truck to truck inflating tires to proper Saves the cushions and is a lot more comfortable than the 
pressure without necessity of moving trucks. Saves time and labor. cold surface of the original covering on a winter morning. 





An old tire rigged as a buffer prevents dented fenders and Fleet Supervisor Tom Earnest at Abbott's Dairy points to the 
bashed in grills when it is necessary for one truck to push hooks that are attached to the buffer tire. Hooks are slipped 
another. There are occasions in the best of fleets when an over stzel tubing in front of the grill. White paint on the tire 
engine balks. This tire takes the load when a push is in order. indicates which end is up. 
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Photo by Philip Brady 


What 


Makes 


Good records are essen- 
tial to a sound truck fleet 
operation. Lloyd Hafer, 
Garage Foreman at St. 
Lawrence Dairy, Reading, 
Pennsylvania and Robert 
Bowler, a transportation 
engineer with A. E. Fried- 
gen, Inc. of New York, 
examine some of the rec- 
ord forms that are posted 
on the shop bulletin board 
where they are easily ac- 
cessible. Note neatness of 
the display. It is a tip- 
off to the good housekeep- 
ing that prevails in this 
dairy garage. 


A Good Truck Fleet Operation ? 


Some of the Elements Are— 


@ Coordination of Driver and Garage Functions 


The floor of the 


garage that houses 


ee ieee | 


one of the largest 
milk truck fleets in 
Los Angeles is paint- 





ed a pleasant green. 
I & 


It is as clean as 


le Sle as» 

the legendary Dutch 

kitchen. 
to be 


expanse. 


There is not a grease spot 


found on the whole broad 


On the walls of the garage that 
accommodate one of Philadelphia’s 
leading dairy truck fleets is a schedule 
entitled “Clean-up Detail.” Spelled 
out in specific terms are the five to 
ten minute cleaning jobs assigned to 
each man in the shop. 


Both of these fleets illustrate the 
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Purchasing and Conservation 
Effective Use of Labor 


Preventative Maintenance 


most obvious and the most common 
a good truck fleet 
operation. That characteristic is good 
Good 


however, does not happen by acci- 


characteristics of 


housekeeping. housekeeping, 
dent. It is always a product of good 
management and good management, 
trite and obvious as it may sound, is 
the basic element in a good truck 
fleet operation. 


As in most phases of the dairy in- 
dustry there are two segments of the 
management staff involved in the 
truck operation. There is the imme- 
diate supervisor who may be the 
Transportation Manager, the Fleet 
Supervisor, a working foreman, or the 
owner-manager of the plant, depend- 
ing upon the size of the business. If 


By NORMAN MYRICK 


you want to be high toned about it 


you might call these people manage- 
ment at the operational level. The 
other managerial element involved in 
the truck operation is the top brass 
itself. 


of management work together, how 


How well these two segments 


well they understand the problems and 
the functions of the fleet, how well 
qualified they are to discharge the 
responsibilities of their positions will 
excellence 


determine the degree of 


that prevails in the truck fleet. 


The very first ingredient in a suc- 
cessful fleet operation is top manage- 
ment support of management at the 
operational level. This is so elemen- 
tary it is almost absurd to mention it 
yet, far, far too often the truck fleet 
is the forgotten stepchild of the milk 
business. Accounting for as much as 
25 per cent of the total capital invest- 
ment, affording the opportunity of 
saving or wasting as much as a cent 
a quart in delivery expenses, the only 
equipment that is seen every day by 
the public and, therefore, constitutes 
a daily exhibit of the plant’s facilities, 
an absolutely indispensable part of the 
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distributive process, the truck fleet is, 
nevertheless, the one single area where 


poor or mediocre management is most 


gins on the farm and ends on the 


customer's doorstep. 


called the monthly summary. This 
contains such information as the num- 
ber of trucks operated, miles traveled, 


One transportation manager sum- 
sen- likely to be found. ; ' ” 
ikel) , : cost of fue , Di , am- 
fleet ‘ med it up rather neatly when he said, I, tires, repairs due to dam 
<a ere _ er = ps , ; age and repairs ear. These 
a Understanding and information are lop management's support is essen- a pail Sa to wear. These 
t. , catalvtic agents th: . ‘e well- : . > igures are usuz reduce ‘ or 
ling the catalytic agents that produce well tial but it must be earned.” He _— isually reduced to cost per 
bert managed fleets. Top level manage- meant, of course, that while top man- truck and cost per quart of milk de- 
ma ment’s understanding of the fleet agement’s support should be expected livered. It is good practice to accom- 
ed- “WV ae | » phe : ° ° se fh val a] imi - > 
7 supervisor s probl ms depends upon a it should not be expected to be blind pany these figures with similar figures 
rec- constant flow of accurate, readily as- support. Only when both levels of for the same month a year ago. 
sted similated information fr the r- mee , 
imilated information from the super sciieoidisaiiaial acs me eee S : 
un Tl yervisor’ lerstanding management are informed of the prob rhe discussions are carried on either 
visor. The supervisor's understanding oa aes ee se 
ac- f his jol - blems and needs of each can they between individuals or between 
s of of his job depends upon an under- function effectively tomsther > : 
- ; : nction effectively together. groups For example, some firms have 
Ip- standing of the business as a whole. ae 3 ; 
eep- oa Various devices have been em- a transportation committee. Such a 
this A common result of such an under- 





standing is the fleet supervisor’s prac- 


tice of translating his fleet costs into 


“costs per quart of milk delivered.” 
When he does this, he is thinking of 


ployed to bring about the necessary 
coordination between the two phases 
The two methods 
encountered are 


of management. 


most often reports 





committee might consider a request 
for new trucks. It might even go so 
far as to consider the specifications for 


a new truck. 


I : ‘ and discussions. ; 
| his trucks not as so many vehicles to In a very small milk business where 
| be kept in running condition but as Reports depend upon good records. the owner exercises control and direct 
' . . . . ~ : . eh . . ‘ > : fee : 
| parts of a continuing process that be- The most effective one is commonly supervision over all aspects of the 
enterprise the report and discussion 
are indistinguishable. He examines his 
own records and ponders their mean- 
ing with himself. The danger here is 
the limitations inherent in one man’s 
conclusions. Consequently many small 
operators rely on outside professional 
help. Indeed the use of outside coun- 
K sel is found among all sizes of dairy 
fleets. However, it appears to be most 
important among those fleets that are 
not large enough to support a trained 
tbout it specialist as a manager. A. E. Fried- 
anage- * . 
r - gen, Inc., a firm of transportation con- 
oF ‘e é, ; 
: sulting engineers is an example of the 
ved in se : 
excellent professional talent that is 
) yrass ° 
See. available. 
egments 
er, how The practical operation of the truck 
ems and fleet as distinguished from top man- 
yw well Photo by Philip Brady 
rge_ the 
ons. will Gasoline consumption is a big item in 
cellence fleet costs. Here Mr. Bowler and Mr. 
Hafer check engine efficiency with a Gas- 
‘ 9 y 
: oline Combustion Analyzer. A low read- 
ing indicates poor combustion. Gasoline 
1 a suc- loss and excess engine wear result. A 
nanage- high reading indicates too lean a mix- 
it. the ture which causes a high heat condition 


resulting in burned out valves. Informa- 

tion such as this is essential if trucks are 

to be maintained and operated at the 
most economical level. 


elemen- 
‘ntion it 
ick fleet 
he milk 
nuch as 
| invest- 
nity of Spare parts can use up a lot of money in 


- a cent a short time. A good method of control 





| | is to keep the spare parts inventory as 

he only low as possible. This orderly storage bin 

day by contains all of the fast moving parts for 

astitutes a fleet of 100 milk trucks. 
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You'll be glad you waited 
for the improved 









SOLAR 


MILK MINDER 











‘ 

D | 

> | ail 

5 P.. 

- Redesigned to Here’s the bulk cooler of the future for dairy farmers of 

“e : today. Completely redesigned inside and out, the MILK 

re meet the strictest MINDER has been developed and engineered by a com- 

“ . - pany serving dairy farmers for nearly a century... 
sanitary require- SOLAR. Every fast, economical feature that you need 


ts of Tod in a cooler, has been incorporated in the MILK 

ments of loagay MINDER .. . features that save you time and labor, 
give your milk more protection, and make sure you get 

and Tomorrow! paid for every drop you produce. And, there’s a MILK 
MINDER for every need—standard sizes range from 
120 to 500 gallon capacity. 





BUY THE SOLAR MILK MINDER IN EITHER OF THESE TWO WAYS! | 





s 
h 
Pp 
a 
a 
Asa With separate n 
complete tank and 
package compressor t 
The MILK MINDER can be bought as an assuring the highest cooling efficiency, a uni- 
integral unit or with compressor and tank sep- form flow of refrigerant and conservation of 
arate. Both arrangements give you fast, eco- electrical energy . . . no overloading. Simple 
nomical cooling. For, each compressor is custom to install. 





built for the particular size tank ordered . . . thus 
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compare these features 


LOW LEVEL POURING ... 
speedy, effortless, hip-high 
pouring that eliminates strain- 
ing and hoisting, saves hours of 
work. 


FIRST COST IS LAST . . . inside 
and out the MILK MINDER is 
heavy gauge stainless steel— 
your best assurance against cor- 
rosion. 


EASIER TO CLEAN ... low level 
design and rounded shape 
brings every surface within 
easy reach for rapid, efficient 
cleaning, no corners for milk 
stone to collect. 





CONTROLLED “FLOW” EX- 
PANSION . . . new cooling de- 
sign gives MILK MINDER oan 
even flow of refrigerant to all 
surfaces... guaranteeing faster, 
economical cooling. 








ACCURATE SAMPLES ... 
gentle, single speed agitator 
keeps butterfat thoroughly and 
evenly distributed . . . will not 
cause churning. 





NOW A SOLAR 


SPEEDY, SURE DRAINAGE .. . 
the MILK MINDER is designed 
to the most exacting slope al- 
lowing milk to flow out rapidly 
and surely ... with no milk loss. 





ACCURATE MEASURE . .. newly 
developed supporting frame of 
the MILK MINDER, pilus its 
carefully designed shape, equal- 
izes milk load; prevents flexing 
or bulging of sides. 


INTERCHANGEABLE COVERS 
. ++ new covers allow pouring 
from either side, provide the 
surest seal possible and open 
wide for cleaning or inspection. 





CALIBRATED MEASURING ROD 
. « « Stainless steel, calibrated 
measuring rod located in the 
center of the MILK MINDER 
shows you quickly and accu- 
rately your milk profits... 

measuring device also 
available. 





—_—- 





STRAIGHT THROUGH VALVE 

. . new ovtlet valve with no 
“©” rings or gaskets allows you 
fast cleaning and draining .. . 
contamination is reduced in this 
critical area. 


| 


FINANCING PLAN 


NO MONEY DOWN...FOUR YEARS TO PAY 


Solar management has instituted the MILK 
MINDER Financing Plan to help processors and 
producers get started in the bulk handling method 
and to give them a chance to take immediate 
advantage of all the economies offered by this 
new system of handling milk. 

NO DOWN PAYMENT ... you start getting 
the economies and the high quality of milk that 


Solar MILK MINDERS give you right now! 

4 YEARS TO PAY ... you can take up to four 
years to pay—through simple payments tailored 
to your requirements. 

LOW INTEREST RATE .. . 5% simple in- 
terest, computed monthly on the unpaid balance. 
If you want further information about Solar 
Financing Plan, write us. . . there’s no obligation. 


SOLAR 
MILK MINDER 





SOLAR PERMANENT CO. 


Division of U. S. Industries, Inc. 


TOMAHAWK, WISCONSIN 





May, 1956 


Dealer franchises avail- 
able in some territories. 


[7 4 Write for information. 
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These two photographs were taken at 
Abbott’s Dairy in Philadelphia. Picture 
on the left shows Thomas Earnest Fleet 
Supervisor at the spare battery rack. Spare 
batteries like spare parts are kept to a 
minimum. Ratio is one spare to every 
ten trucks. The battery rack was made 
in the shop. It is a good example of the 
inventiveness and ingenuity that one 
finds around a well-run fleet. 





bn ae & 


Picture below illustrates the type of house- 
keeping that we found to be the inevi- 
table characteristic of a good fleet. Note “ 
that all equipment and supplies are on 
raised platforms in order to make the 
cleaning job easier and more effective. 
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agement’s job of intergrating the fleet 
into the over-all business, is a man- 
sized job. Some of the ablest men in 
the dairy industry have been trans- 


portation men. Transportation men 


are in pretty general agreement that 
there are five primary areas in which 
they must be successful if the fleet is 
to operate effectively. These areas are: 


1. Cost control 


2. Coordination of driver and gar- 
age functions 

3. Purchasing and conservation 

4. Effective use of labor 

5. Preventative maintenance 


The deep significance of cost con 
trol is spectacularly demonstrated by 
the variation in costs per truck that 
are found among different fleets. The 
costs will vary as much as three to 
four dollars per truck per day. In 
extreme cases this amounts to a cent 
a quart. The only way known to man 
whereby a fleet supervisor can know 
his costs and know what to do about 
them is through a systematic series of 
records. Only by having such records 
and using them intelligently is it pos- 
sible to know when costs are out of 
line and why they are out of line. 


The that fleet 


managers find indispensable includes 


information good 


mileage, fuel and oil consumption, tire 
history, accident repair, spare parts 


Photo by Fiorence Shakalum 


must not be 
complicated if the system is to work. 


venient and the entry 


Furthermore, the reason for keeping 
records must be clearly understood by 
the men who make the entries. Finally 
the supervisor must insist on the rec- 
ords being kept up-to-date until it 
becomes accepted as a matter of rou- 
tine. 

The record of gasoline consumption 
located at the 
pump. The mileage record should be 
located at 
The spare parts record is kept at the 


should be gasoline 


the checking out station. 


Records, however, for the sake of 
records are a waste of time. It is only 
the records contribute to the 
job that they are of any value. It is 
Rec- 


ords should be constantly evaluated 


when 
possible to be “record happy.” 


in terms of their contribution. 
Records become useful only when 
they are used. Proper use of records 
is a process of analyzing and _inter- 
the 
in analyzing fleet records is 


preting. Possibly most common 


fallacy 
the fallacy of the average. Averag' 


truck costs, average tire costs, averag 








' 





point spare parts are drawn from sup- mileage may sound impressive but One t 
and maintenance. These records are ply. This practice of making the rec- they don’t mean much in_ practice. BryKg 
not difficult to maintain. The trick — ord sheets handy for entries not only The only sound comparison is the gallon: 
seems to be a combination of educa- saves times but eliminates the human _ truck against itself or against similar | vilidie 
tion and availability. Facilities for en- 9 


tering the information must be con- 
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tendency to “do it later” and then 


forget. 


trucks doing similar jobs. 


Good milk truck fleet operation has 
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brighten everything... 
































with new liquid 


BryKo 


(works hard even in hard water!) 











One tablespoonful of concentrated 


SS 

BryKo liquid cleaner makes three 
gallons of powerful, soil-removing 
solution for simple yet effective clean- 


Ing of dairy equipment, tanks, floors, walls. 


May, 1956 


FAST, THOROUGH CAN WASHING 
Try new BryKo for manual or auto- 
matic can washing. You'll quickly 
find it’s the most economical and 
efficient the 
market! BryKo eliminates both acid- 
and alkali-type cleaners for this im- 
portant phase of cleaning. BryKo’s 
neutral suds cut through milk film, 
prevent milkstone, leave no breed- 


milk-can cleaner on 


ing-place for bacteria. 


Buy BryKo from your B-K distrib- 


utor—he sells the complete line of 


famous Pennsalt B-K dairy sanitizers 


and cleaners! And, for more infor- 
mation on new liquid BryKo, write 
B-K Dept. 105, Pennsylvania Salt 
Manufacturing Company, Three 
Penn Center Plaza, Philadelphia 2, Pa. 


BRYKO IS A TRADEMARK OF PENNSYLVANIA SALT MFG. CO 


Pennsalt 


Chemicals 
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a unique problem where the drivers 
are concerned. The driver is usually 
an employee of the sales department 
hired for his skill as a routeman rather 
than as a truck driver. The fact that 
the garage and the drivers are in dif- 
ferent departments often leads to a 
certain amount of friction. The garage 
has a tendency to blame the drivers 
and the drivers blame the garage 
in the event of a failure. The most 
competent fleet man we have met, 
however, described the business of 
shifting the blame as “more of an 
alibi than anything else.” 
that it is the garage’s responsibility 


He argues 


to keep the fleet as such a level that 
it can withstand the hard usage the 
trucks will get. 

Mutual recrimination is a luxury 
that a milk business and truck fleet 
can not enjoy. The logical and prac- 
tical thing to do is to develop an 
educational program that reduces the 
causes of such a situation. The com- 
mon method used is the driver train- 
ing program or an adaptation of the 
idea. Some fleets have elaborate 
courses established with formal classes 
Others have 
periodic meetings of drivers where 


and practice sessions. 


driving technics and garage problems 
are discussed. Some fleets work with 
safety authorities and police. 


Poor Drivers Are Costly 

One very impressive fact emerges 
from the records that fleet supervisors 
have kept. Most drivers are pretty 
good drivers; only about 25 per cent 
of the usual route sales force are poor 
drivers. But this 25 per cent will ac- 
count for as much as 80 per cent of 
all the damage due to poor driving. 
The peculiar part of it is that these 
men do not realize that they are poor 
drivers. One transportation man told 
us that on a snowy day, he could tell 
almost exactly which drivers would 
get stuck and which drivers wouldn't. 


There are two rather important 
things that can be done in addition 
to the driver education program. The 
first is to have a place on the check- 
out log that deals with complaints. If 
the truck is satisfactory the driver 
simply signs his initials. If something 
is not quite right he lists the fault. 
This procedure practically eliminates 
possibility of squabbling over respon- 
sibility. 


A second step that may not be 
popular with the sales department but 
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works wonders with the accident rate 
is to charge damage costs to their 
budget. Some fleet supervisors segre- 
gate their repair work into “repairs 
due to damage” and “repairs due to 
wear.” The damage repairs are the 
routeman’s responsibility and therefore 
are charged against the sales depart- 
ment. Like so many other phases of 
the milk business the darndest things 
can happen. One truck, for example, 
Was coming in for a new set of decals 
over the windshield about every three 
A little detective work 
showed that the driver serviced one 


months. 


stop where he drove under a tree with 
low hanging branches. One two-quart 
stop was costing four sets of expen- 





Reference Material 


1. The manufacturer's manual of op- 
eration for the vehicles in your 
fleet. 


2. Refrigeration: Principles, Operation, 
Maintenance. Divco Corporation, 
Detroit, Michigan. 

3. Milk Industry Foundation Conven- 
tion Proceedings, Motor Vehicle 
Section, 1955. Write to Milk Indus- 
try Foundation, 1145 19th Street, 
N.W. Washington, D. C. 

4. Refrigerated Trucks, R. H. Dieterich, 
National Dairy Products Co., Inc., 
New York. A speech delivered be- 
fore Illinois DPA and published in 
The Milk Dealer, March 1955. 

5. Refrigerated Trucks Can Make A 
Better Retail Operation, a talk 
by J. R. Clemens, Martin-Century 
Farms, Lansdale, Penna. Write to 
New Jersey Milk Industry Associ- 
ation, Trenton, N. J. 











sive decals a year. That charge landed 
right in the sales manager’s lap. 
Purchases and the use of the mate- 
rial purchased can turn up red ink 
faster than the bookkeeper can write 
it in. The major pitfalls are failure to 
get discounts to which the fleet is 
entitled, buying items that do not 
meet the needs of the job, building 
up too large an inventory of spare 
parts, incorrect use of equipment, and 
poor use of equipment. It is here that 
a good maintenance program shows 
its value in spectacular fashion. The 
number of trucks required to do the 
delivery job is directly related to the 
number of trucks the garage can keep 
20 trucks 
in the garage in a 100 route business 
the fleet will comprise 120 trucks. If 


the maintenance program is a poor 


on the road. If there are 


one and 30 trucks are in the garage 
then the feet needs 10 more trucks 
which means the investment is thirty 
thousand additional dollars. 


Discounts to which you are entitle 
under accepted trade practices in th 
automotive industry offer surprising) 
large opportunities for saving mone 
This is one of those areas wher 
knowledge is the key. It is here thy 
you need either a fleet man who know 
his business or the services of an out 
side consultant. We have encountere) 
instances where as high as $12.00] 
annually was saved on the gasolin 
purchase alone. 


Watch Those Spare Parts 

Spare parts can really hurt you. To 
many spare parts lead to carelessnes 
and prodigality. When there are plenty 
of spare parts on hand the shop seems 
to be less ingenious in making existing 
parts live out their allotted span 
Furthermore, parts tend to get lost 
Some operators make it a practice of 
keeping a specific number of parts on 
hand. For example, in one fleet we 
visited the number of storage batteries 
was limited to one spare for even 
ten trucks. 


Careful accounting for the parts is 
important. Perhaps even more im 
portant is accurate purchasing, getting 
the right part and the part specified 
We ran across a fleet that had been 
having an abnormal amount of trouble 
with its clutches. They were breaking 
down and having to be replaced after 
about 30 per cent of normal life e- 
pectancy. A check up showed that 
the clutches used in replacement wer 
light passenger car clutches instead 
of the heavy duty type that the truc 











needed. The fault was in the specifica- 
tions on the purchase order and care- 
lessness in the shop. 


Perhaps the most startling of all o! 
the potential avenues of loss that we 
came upon had to do with small items 
such as nuts, bolts, and rivets. Thes 
were small items that used up a dolla 
bill here and a couple of bucks ther 
A transportation engineer from a Col 
sulting firm put it all down on paper 
He found that the dollar here and the 
two bucks there added up to a whack 
ing $500 a month. By placing th 
purchase and use of these items on 
systematic basis costs were reduced. 
in some instances to a tenth of what 
they had formerly been. 


The good housekeeping principh 
applies with interest to this problem 
of spare parts. The low cost fleets 
always, without exception have thei! 


(Please Turn to Page 122) 
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You won’t know the real, the ultimate cost of 
a truck until you’ve retired it. For whenever 
you figure cost you’ve got to include upkeep 
cost and operating cost, as well as the fig- 

ure on the show room price tag. 


HOW DO YOU FIGURE? 


The best way to figure future costs is 
to look at the past. What do your 
books say about upkeep and oper- 
ating and depreciation costs 

on the trucks you now own? 


HAVE YOU OWNED 
A DIVCO? 


If you own a Divco truck, 
chances are your records 
show very low upkeep 
costs for it because our 
experience has been that 
dairy after dairy operates 
its Divcos for more than ten 
years. Why? Because it’s hard 
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to wear a Divco out and Divcos 

do not become obsolete in appear- 
ance by frequent model changes. 
Ask to see proof of these statements. 
Your Divco dealer will be anxious to 
provide it and to demonstrate the cost- 
cutting features of the Divco truck and tell 
you of the many optional features available. 





Drivers prefer Divco trucks because of 
saving in time and physical effort. Remem- 
ber—your initial investment is only the be- 
ginning—the purchase of long lasting, time 
proven Divco Multi-stop trucks will save 
you dollars in the years of service to come. 
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Over 80% of all Divcos 
ever built are still in li- 
censed operation. 


DIVCO CORPORATION + 22000 HOOVER ROAD « DETROIT 5, MICH. 











is used to ascertain the weight on the tires. Scale, a Cherry- 

Burrell product, has a contact dial on which weight readings 

appear. By driving a truck onto four of these platforms the 
scale will register a weight up to 20 tons. 


MILK TRUCKS ARE HARD ON TIRES 


come from overloading and stop and go driving. Proper inflation 
pressures in relation to load are best preventative measures. In 
this case a portable electronic scale weighing about 35 pounds 


ae 


The dairy indus- 
try, especially in re- 
tail milk distribution, 
has the reputation of 


thusiastically with the 15,000 miles 


or better that are found in other 
industries. 


The major causes of excess tire wear 


The inflation pressure under whic} 
a tire operates is a relative figure. Iti 


usually figured in relation to a pr 
determined load. The tendency in th 


being harder on tires are overloading coupled with under milk business is to throw a few extr 


than any other in- 


dustry. Milk trucks other factor, found most often on re- 
that get 3,000 miles tail 


inflation and stop and go driving. An- cases on the load, adding 57 pound 





each time another case is put 0 
without thinking of the effect upo 
the tires. 


routes, is punishment received 


to a tire are doing well but it is from the by-ways and drive-ways that 


not a record that stacks up at all en- 


the trucks have to navigate. Calculating the correct inflatio 


for moderate low-temperature storage MASTER-=BILT all purpose cooler 


oe eee Ee for School Milk Program 


restaurants, etc. Bulk 
dispensers or ice 


* — 
cream mix. ZAM 





holds cases of ¥2-pt. bottles or '/2-pt. 
cartons, and 5-gal. cans for bulk 
dispensers. 











i-i~ FoR BULK 
—+ MILE DISPENSER 








— on 


A perfect auxiliary storage unit! Write for new 
descriptive brochure. 








 —— 





923 PALM STREET * 


S$T. LtOuvuIis 7, MO. 
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Pound for 
pound the 
most powerful 
truck V8's 


are 
Chevrolets! 


They put out more horsepower 
per pound than any other V8 in 
any truck! That means greater 
efficiency, less dead weight, 
more pound-pulling power for you 





Shorter, more 
durable con- 
necting rods 











Shortest stroke 
of any leading 


truck V8. 4 


Compact 
cylinder block. 


Cooling system with 

far less waste weight, 

due to engine’s high 
thermal efficiency. 


Extremely rugged 
—yet lightweight 
crankshaft 


b= 


st 
eet 


Modern features such as these help pare off dead 
weight . . . assure maximum working power to pull 
your big loads more efficiently and economically. New 
V8’s are standard in L.C.F. and top tonnage models, 
optional at extra cost in all other models. 








Here’s proof of years-ahead engine design! These 
new Chevy V8’s weigh up to 200 pounds less than 
competitive V8’s, yet are fully comparable in 
power output. Every last ounce of “flab” has 
been eliminated—and what’s left is the leanest 
muscled, best-performing powerplant the truck- 
ing industry has ever known! 


One basic reason for this compact efficiency is 
short-stroke design—the shortest stroke of any 
leading truck V8. Shorter stroke, of course, 
means less piston travel, less engine wear, maxi- 
mum pulling power from less fuel. But, when 


combined with Chevrolet precision engineering, 
it means even more. It makes possible, for 
example, a more compact cylinder block... 
shorter, more durable connecting rods ...a 
crankshaft that is lighter in weight yet extremely 
rugged. Here, every component part reflects 
hair-splitting efficiency that wastes nothing! 


To you, it means low-cost hauling, longer engine 
life, weight-saving power to pull beefed-up loads! 
See your Chevy dealer soon for all the facts about 
the right V8 for your job. . . . Chevrolet Division 
of General Motors, Detroit 2, Michigan. 


Yes — there are lots of 
reasons why a Chevy 
truck will do more for 
you on your job! 


In addition to great V8’s, 
these brawny beauties now 
offer new  high-compression 
sixes .. . a choice of manual or 
automatic transmissions in 
every Series exclusive 
Powermatic transmission .. . 
tubeless tires .. . and many 
more far-ahead features. 


NEW CHEVROLET 
TASK:-FORCE TRUCKS 


O. | Anything less is an old-fashioned truck! 
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CLIENT NEW TIRE NUMBER 
MAKE __RETREAD SIZE FLY 
‘ ~ | DATE | TRUCK | WHEEL | 1 ‘ODOMETER | “MILEAGE | NETPRICE 
“ON | i a | 
OFF | | 
ON Y | RECAP DATA 
(SSNS See RAD saatRNRaate | RECAP DATA 
OFF | '—DATE| cost 
ON es SENT: ’ I Caotan 
OFF [ —_ 
ON j 
OFF 
ON 
| a ee: ee Se eres 
OFF 
REASON FOR REPLACEMENT _ ADJUSTMENTS 
‘Tread Wear -C -O- %- -%-3 %-S | DISPOSITION 1 
———— — =—= FF 
eer é. FRIEDGEN, fom, ™ 1" West @ind Street New York 36, N. Y. PRINTED 
Form 124 Transportation Consulting Engeneers INU.S.A 
Records are basic in a program designed to get more mileage out of your tires. These 


two forms are used by A. E. Friedgen, 
their clients. 


pressure in relation to the weight is 
a little on the tricky side. One trans- 
portation engineer actually puts the 
trucks on the scales and gets separate 
weight readings for front back 
wheels. He then does his best to keep 
the loads within the limits established 
by the measurements. 


and 


Some operators 
recommend posting inflation pressures 
for each tire. 
The damage 
occurs in the 
the 


becomes more acute. 


from overloading 
As the load 
the 


Constant reitera- 


side walls. 


increases curve of sidewall 
tion of this acute curve as the wheel 
turns creates a breaking action on the 
walls that weakens and ultimately de- 
stroys them. The only known cure is 
to inflate properly in the first place 
and not overload in the second. 
Proper inflation pressure is usually 
something of a compromise. 
that 


Accepted 


standards can serve as_ pretty 
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in developing a good tire program for 


The weaknesses that this type of tire history will reveal are astounding. 


accurate guides are contained in Tire 
Load and Inflation 
by The Tire 


These 


Tables prepared 
Rim 


be obtained from 


and Association. 
can usually 


tire manufacturers. 


Stop and go driving, which is typical 


of retail milk routes, rough 
The 


big wear comes on the surface of the 
tire in this case. 


is very 
stuff as far as tires are concerned. 


There is not much 
that can be done about it except elim- 
inate the cowboys who want to get 
away fast regardless of the amount of 


rubber that is left on the pavement. 


A companion to stop and go driving 
is the constant need for pulling up 
The 


curb damage to the sidewalls that re- 


to the curb when a stop is made. 


sults is possibly more serious than the 
wear that occurs from straight stop 
and go. When the sidewalls are dam- 
aged the tire is a loss as far as re- 
capping is concerned. 


Preventative measures include reg. 


ular inspection for nails, cuts, and 
bruises, regular checks of air pressures 
which should always be done when 
tires are cold, rotation of the tires so 
that they wear evenly, and, of course, 


proper wheel alignment. 


One of the best ways to begin a 
tire conservation program is through 
a simple system of records. A. E, 
Friegen, Inc., transportation engineers 
who have some pretty sound opinions 
resulting from a lot of experience jin 
the business, have developed a simple 
set of records for keeping track 
tire They told us that the 
tip-off on poor tire use is always an 
abnormal tire expense. When the tire 
bill begins to get out of line the 
chances are that the trucks are being 
overloaded or the tires under-inflated. 
A good tire history is about the best 
method for catching this. 


history. 


Recapping is a field in which money 
can be saved or wasted. It is elemen- 
tary that only those tires that are ina 
condition suitable for recapping should 
be recapped. A good reliable recapper 
is the best judge of what constitutes 
The trick is to 
call in the recapper before the tires 
have gone beyond the stage where his 
ministrations will be of 
Little the 


destroy a tire’s usefulness as a recap. 


“suitable condition.” 


any value. 


cuts on sidewalls do not 
However, if the sidewall is damaged 
the 
had it as far as recapping is 
When the _ fabric 
through on the top of the tire it is 
also too late for recapping. 


so. that fabric is broken then it 
has 


concerned. shows 


There are two types of recapping 
One is called a full 
recap, the other a top recap. There 
is some debate among the brother- 
hood concerning the merits of each. 
The best opinion that we could find 
held that the top recap was sufficient 
in most cases. 


jobs available. 


Recapping can be such an impor- 
tant factor in the struggle for better 
tire usage that the recapper assumes 
significant stature. It is difficult if not 
impossible to lay down any complete 
set of rules that will enable you to 
come up with a satisfactory recappet. 
However, some considerations can be 
mentioned. 


Today all reputable recappers guar- 


antee their work. Inasmuch as he 


guarantee the re- 
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furnishes such a 
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ot You're in business to haul freight and not refrigeration. deliver maximum cooling in minimum space and with 
suficient 


Every pound of unnecessary weight reduces your pay- minimum weight. 


load capacity. With Thermo King you get more refrigeration per 


n impor- That’s why Thermo King is made almost entirely pound than with any other type of refrigeration . . . dry 
or better | of lightweight, sturdy aluminum ...and is designed to or wet. Refrigerate with THERMO KING. 
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PROGRESS 
IN 


MECHANICAL TRUCK REFRIGERATION 


Increasing cus- 
tomer discrimination 
in favor of quality 
plus improved tech- 





niques of mechanical 
refrigeration are pro- 





ducing a mild revo- 
lution 
trucks. First applied to ice cream and 
wholesale milk vehicles the 
refrigeration is 


idea of 
mechanical swinging 
The 
principal impetus comes from sales de- 
the 


advanced that mechanically refriger- 


over into the home service route. 


partments where argument is 


lien 
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in delivery 





in the milk business. 


industry. 


refrigeration on retail routes. 
PRO: 

Keeps bottle or container dry. 

Keeps returns cold. 

Costs are about same as for 


icing. 

It's a selling point to con- 
sumers. 

Easier loading — Overnight 
storing. 





There is a marked trend toward retail truck refrigeration 


While the idea of truck refrigeration has caught on, 
there are still some important questioning voices in the 


Here are a few of the arguments for and against truck 
rom) > 


— 





CON: 


“| don’t know of one quart | 
that’s been sold because it 
came out of a refrigerated : 
truck.”—Operator. 


Condensation drips on drivers. 

Heavier trucks required. 

Truck maneuverability dimin- 
ished. 











By HERBERT SAAL 


ated route trucks give a competitive 
advantage to the firm that has them. 

There does not seem to be much 
but what have 
raised their quality standards. There 
is, however, some question whether 


question customers 


or not mechanical refrigeration makes 
an appreciable difference in the qual- 
ity of milk laid down on the cus- 
tomers doorstep. One outstanding 
fleet manager told us, “I’ve heard that 
sales argument but I’ve yet to see a 
driver bring in a single quart of new 
business because he had a mechani- 
cally refrigerated truck.” 


Manufacturers 


are 
adapting truck bod- 
ies to refrigeration 
needs. Bodies must 


be stronger, heav- 
ier to accommodate 
weight of cooling 
units. Note thick steel 
bulkhead doors and 
serving platform be- 
hind driver and ex- 
pansion coil unit in 
rear of truck. 





Despite these arguments pro and 
the mechanical 
refrigeration of one kind or another. 


con trend is toward 
It is only a matter of time, in the opin- 
ion of many delivery specialists, before 
mechanically refrigerated milk deliv- 
ery trucks will be in general use. 
Milk companies, large, small, and 
medium sized, in all parts of the 
country already have mechanically re- 
frigerated trucks on their retail routes. 





Some are experimenting with a few § 
trucks, such as Sibley Farms in Wor | 
Others have 
plunged into it whole hog, such as J 
a Borden branch serving the Troy: | 
Albany, New York, area, which has 
replaced its entire 51-truck fleet with | 
insulated, mechanically refrigerated | 
trucks at a cost of $250,000. 


Another large milk company has 


cester, Massachusctts. 


oe 


assigned one of its men to collect, 
collate and analyze data and make 
recommendations concerning truck re 
frigeration. This company is having 
all new trucks, even those that are 
not refrigerated, insulated: so that if 
a decision is made later to install 4 
refrigeration system, the system will 
work at peak efficiency. 

While the Milk Division of the New 
York City Department of Health does 
not require mechanical truck’ refrig: 
eration, it recommends it as a supe 
rior method of protecting quality. 


— 


Martin-Century Farms of Lansdale 
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Super 


The best behaved containers are coated with these 


Conoco Dairy Waxes 


made specifically for Pure-Pak operations 





soem or 


...With Polyethylene 


Smart, Satin Finish. Makes con- 
tainers good to look at .. . nice 
to handle. Count on it for a 
smooth, even coating. 

Extra Toughness and Strength. 
Exceptionally tough 
film offers far greater re- 
sistance to scuffing and 
marring. Keeps cartons 
straighter by imparting addi- 
tional strength to the paper- 
board. 

Reduces Wax Consumption. 
Coats more cartons-per-pound 
of wax. Increases have run as 
high as 21%. 

Highly Recommended for Butter- 
milk and Orange Drink Cartons. 


Oe a OR ne oe a 


ee Som naa 








Rapid Carton Saturation. 
Quickly and thoroughly pene- 
trates the carton. Enhances 
container strength. 


ee} Telee) 
DAIRY 
WAX 


Uniformly Effective. 
No let-down in wax 
strength and wax coat- 
ing. The same invariable high 
quality—container after con- 
tainer. 





ey 3 
ISCONOCO! ay 


MANUFACTURED BY Vv DISTRIBUTED BY ; 


Continental 
Oil Company 


© 1956, Continental Oil Company 


—_ — . OA NT ENE | ert 


Pure-Pak Division 
Ex-Cell-O Corporation 


1200 Oakman Boulevard, Detroit 32, Michigan 
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Expansion coil units powered from truck engine (note black line) constitute one of the 

systems of truck refrigeration. Users like them because they are light in weight, take up 

little valuable cargo room in truck. When truck is stationary refrigeration is maintained 
through connection with outside electrical system. 


Pennsylvania, purchased one _refrig- 
erated truck in 1954. 


ard factory model with electric plug-in 


It was a stand- 


compressor and hold-over plates. To- 
Martin-Century has 28 


erated trucks in operation and at least 


day, refrig 


five on order. 


But, although the industry is pretty 
well agreed on the idea that refrig- 
erated trucks are coming there is a 
substantial lack of agreement concern- 
ing the best method of refrigerating 
a truck. 


The experience of Martin-Century 
Farms is a good example. Of the 33 
refrigerated trucks purchased or or- 
dered by the firm, some are ammonia 
refrigerated with hold-over plates, 
some are electric plug-in compressors 
with hold-over plates, some have over- 
the-road generating compressors, one 
has an eutectic blower unit, and one 
has an over-the-road operating unit, 
driven by a flexible cable off the fly 
wheel pulley. 


Right now there does not appear 
to be any “ideal system” suitable to 
all conditions of climate, topography, 
plant layout, and route characteristics. 
A system that proves itself for one 
firm, fitting its special needs, may not 
prove ideal for another company with 
its own particular requirements. 


Biggest factors on retail routes ap- 
pear to be matters of cost and weight. 
Refrigeration equipment is heavy re- 
quiring a heavier truck with a longer 
wheel base. Some fleet men are loath 
to go in for larger trucks not only 
because of the cost but because they 
don’t want to lose the maneuverability 
of the small truck. 
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Truck refrigeration falls into three 
general categories: 


1. Hold-Over Plate 


2. Direct Expansion Coils 


3. Wet or Dry Ice 


The PLATE holds over refrigeration 
within itself for a long period after 
the power that causes it to refriger- 
ate—the electricity or the 
line—is cut off. 


ammonia 
Because of this char- 
acteristic the hold-over plate refriger 
ates while the truck is in motion on 
the route without having to be pow- 
ered. Plates ordinarily receive their 
power through a self-contained com- 
pressor unit, using freon, mounted on 
the truck and hooked up to the plant 
if the truck is 
not equipped with a compressor, 
through a hook-up with the plant’s 
ammonia system. 


electrical system or, 


The plates are installed in the truck 
in one of three different ways: over- 
head, along the sides, or three or four 


plates, side by side upright on the 






truck floor with a fan hooked to the 
truck 


around the interior. 


battery blowing the cold air 


Advocates of the plate like its com. 
It has few work. 


ing parts and they don’t have to be 
operated on the route. 


parative simplicity. 


In DIRECT EXPANSION COILS. 
the other major mechanical system of 
truck refrigeration, each truck has its 
own compressor which must be plug. 
ged into an electrical outlet when the 
engine is not operating and refrigera- 
tion is desired. Having no hold-over 
feature, this system must operate while 
the truck is on the route. In order to 
operate, the compressor gets its power 
from the truck engine through a con- 
nection with one of the following: 
truck transmission, fan belt pulley, 
crankshaft, or alternator (electric mo- 
tor and power converter in turn con- 
nected to fan belt pulley. This 
arrangement provides constant speed, 
regardless of engine speed variations, 
which is necessary for the efficiency of 
the compressor operation). 


Features that industry people like 
about this system are: its light weight, 
good air circulation, and fast tempera- 
ture take down. 


WET OR DRY ICE mechanical re- 
frigeration is supplied by keeping the 
wet or dry ice in a bunker and by 
having a fan or fan and ducts propel 
the cold air through the truck inte- 
rior. It is an economical method be- 
cause of the low initial cost and the 


low cost of ice. 


Mechanical refrigeration, because of 


the weight involved, exercises 4 


marked influence on the design of the 
truck. The extra weight requires a 
stronger, order to 


heavier truck in 
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Mechanical refrigeration with ice is obtained by filling a bunker with wet or dry ice 

and blowing the resultant cool air through the truck interior with a fan hooked to the 

truck battery. This also has a stand-by connection. Comparatively low initial cost and 
low price for ice are features of this system. 
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/ MR. PRESIDENT: 


What made the Reitenbacks retail customers? 





Chances are, they don’t even know. Could be an all but been eliminated with Dairypak’s new Dairy 
extra point in butterfat. Maybe a friendly driver- Executive Guide. 

) salesman or good by-products. Possibly your dairy’s If vou are now holding off a change-over, it will 
reputation. Whatever the reason, probably no one pay dividends to intelligently discuss the pros and 
factor gets all the credit. cons with Dairypak. For more information, write: 

But how to add more of these retail customers? 5250 Brookpark Road, Cleveland 29, Ohio 


Paper cartons not only afford savings in delivery 


r dry ~ costs but open a brand-new market through sales 
ed to the _ . ? . = — a 
cost and training, new customer promotions and customer OUR BUSINESS !S TO SELL YOUR MILK 


convenience. Best of all, the headaches and time- 


consuming planning in consolidating to paper have 
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Carry-over plates are used most often either in an overhead posi- 
tion (above) or hung along the sides of the truck body (right). 
Other applications find three or four plates side by side in an up- 
right position with a fan blowing cold air round truck interior. 
Suggestions have been made that plates be installed in truck floors. 


carry the same pay load that a non- 
mechanically truck 
carry. This means a more expensive 
truck as well as a larger truck. One 


refrigerated can 


Heet man, who has wrestled the prob- 
lem for the last eight years observed, 
“The truck is harder to handle, harder 
harder to and much 
more difficult for the retail driver to 


to stop, start, 
maneuver when he is getting in and 
out of the small areas that are found 
on retail routes.” 

Aware of this problem manufac- 
turers are striving for lighter equip- 
ment. R. H. Sjoberg of the Divco 
Corporation reports substantial prog- 
ress in this direction. 

A great deal of emphasis has been 
placed on the need for keeping the 
doors to the refrigeration areas closed. 


K 53-23A 


It is argued that a refrigerated truck 
must be treated like any other retrig- 
erator—opened and closed only when 
necessary. Some distributors recom- 
mend a serving area forward of the 
bulkhead door where the driver can 
carry enough of the product so that 
he will not have to open up the refrig- 
erated space every time he needs a 
quart of milk. 


Some pretty thoughtful men, how- 
ever, are beginning to wonder whether 
keeping the door closed is as impor- 
tant as it has been thought to be. 
Mr. James Owens of Abbotts Dairy in 
Philadelphia points out that cold air 
sinks to the bottom of the load where 
it is needed. The problem is to keep 
the cold air from draining out through 
the lower part of the doors. He points 


TWO OF THE WAYS PLATES ARE 
USED IN TRUCK REFRIGERATION 


to the refrigerated display cases used 
Mr. Owens 
puts a canvas curtain across the refrig- 


in stores as an example. 


erated space on his trucks. The cur- 
tain covers only the lower half of the 
entrance to the load. On load refrig- 
erated with wet ice and on trucks that 
are insulated under the floor, he says 
this simple device has given him re- 
markably increased cooling effective- 


ness. 


Reports on driver reaction to me- 
chanically refrigerated trucks are con- 
fusing. Some firms report a great deal 
of enthusiasm, so much so that they 
have a waiting list of men who have 
asked for mechanically refrigerated 
trucks when they are available. Others 
that the greater difficulty of 


(Please Turn to Pace 103) 


report 





Sell MORE 





























SNAP ON HOLD TIGHT 
mS a Ly Sell TWO quarts instead of one with attractive, sturdy, plastic 
a : TWO.-TOTERS, available in four smart colors. 
7 EASY to use ... they quickly snap on Pure Pak or Canco 
7 x cartons. 
% STURDY . . . Two-Toters will not pull off! 
x 3 REMOVE EASILY . . . just spread cartons at bottom! 
ra REUSABLE . . . customers return them! 
me TWO.-TOTERS are inexpensive and cost is quickly offset by 
ri additional sales. For free sample and price list write to: 
Fi 
—J MAYFAIR PRODUCTS 
—zZ Post Office Box 87 Torrance, California 
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Practical new method to improve sanitation and cut 
costs in the dairy industry .. . 


As reported in the American Milk Review, January 1956. 


OPWITE 


PLASTIC LINERS 


DO BETTER JOB AT LOWER COST! 








Send For Your Copy of 

“New Uses of 
Polyethylene in the 
Dairy Industry” 


May, 1956 


Now you can save time, labor 


and money ...improve quality! 


LINE YOUR MILK CANS AND 
OTHER PRODUCT CONTAINERS 
WITH 


~ KOROITE 
*Gingle Sowier” 


POLYETHYLENE 
CAN-DRUM-BOX 
LINERS 





Ask Your Dairy Supply Distributor About 
KORDITE’S New Cost Cutting Method 


KORDITE CO. ean 


Division of Textron American, Inc. 

MACEDON, N.Y. 

Please send me information on the uses of polyethylene in the dairy industry. 
NE III rcsenciiiicnsonniccanvscieepiiidecnnialipeindtcetantaitibiaabiniias hcenanonsailmmess : 
PI isi sincisictccamitinneianins 

AGGIO68 ...............:. 
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_ To keep shoppers reaching down 


} 





... be sure you read this! 


Shoppers, you'll agree, have a right to expect top quality 
in your products. And you take special care to maintain 
that quality. But to make the first sale—and repeat sales 
—is where packaging plays a vital role. Women want a 
container that opens easily . . . stores better . . . is easy 
for children to handle. 





That’s why it pays to package your brand in the Canco 
——— carton. It has more of the easy-handling features women 
want—and expect. Consumer studies show that women 
really prefer the Canco carton. They reach for it first 
because they like it best! 


Talk to the man from Canco today. He’ll show you facts 
— | and figures on the in-plant and in-store advantages of 


packaging in Canco. 


—_——+> Make sales grow—Package in Canco! 


AMERICAN CAN COMPANY 


Fibre Container Department 


CANCO. The easy-to-open container women really prefer! 


i 


{ & 
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LUBRICATION CAN MAKE 
OR BREAK THE FLEET 


Lubrication means 








a many things to many 

1 people. To some fleet 

+ operators it means a 

dirty job that can be 

e done by the lowest 
Ss sSCpaid labor they can 


get. To others it 
means a process that can make or 
break the the fleet. 


This latter group gives lubrication the 


maintenance of 


thought and attention it deserves and 
find themselves well repaid for the 
effort. 

Those who give lubrication real con- 
sideration usually wind up appointing 
an alert mechanic-inspector to the job. 
A man who knows what he is doing 
cannot help but observe incipient mal- 
functioning as he goes about his work. 
He is an inspector who has both a 
bird’s eye view and a worm’s eye view 
of the vehicle at stipulated periods. In 
a great many ways he is the most 
important man in the shop —or he 
could be. 


In order to keep a high class man 
on the job it is necessary to buy him 
the best lubrication equipment avail- 
able. If good equipment is used the 
cleanliness almost takes care of itself. 
It is dumping oil into discarded cans 
for disposal and filling chassis lubri- 
Real 


disposal units along with modern 


cant cans that create the mess. 
power guns and a hoist make it easy 
to keep the Jubrication department 


clean. 
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The subject of stretching out lubri- 
cation intervals has been treated sev- 
eral times in the past in these columns. 
There is an opportunity for some sav- 
but it not be 
attempted unless the lubrication de- 


ings there should 
partment has been well run and the 
result closely observed over a period 


of years and accurate records kept. 


A good many operators who do 
lubricate well and faithfully will not 
consider stretching out intervals. They 
reason that lubrication costs so little 
for what it that 
against the law of diminishing returns. 
Just this week this department spent 


saves you are up 


a day with the supervising engineer 
of about 110 fleets and he was posi- 
tive he did not want any experiment- 
ing. 

Part of this line of reasoning is that 
in the best of regulated shops emer- 
gencies do arise and trucks do not get 
lubricated on schedule. In some places 
it is necessary to schedule lubrication 
to suit shop convenience rather than 
on an orderly schedule regulated by 
truck mileage. Human nature being 
what it is there are bound to be some 
slips. Considering all these factors he 
is willing to continue to strive for the 
1,000 mile lubrication. 


Lubricants Are Improving 
On the other hand the chassis lubri- 
cant manufacturers are improving the 
lubricants and part of the improve- 
ment is greater staying power and 





more resistance to water. Lithium lu- 


‘ 
bricants show a great deal of promise. | 


They repel water and they do not 
seem to squeeze out of the mating 
parts they are supposed to lubricate, 
It apparently is a case of deciding 
how adventuresome you feel if you 
are sure you are doing a good job 
that they 
could wait a little longer for the lubri- 


now and the trucks show 


cation job. 


Type Important 

The mention of improved lubricants 
bring up another point. You cannot 
expect the man who does the lubrica- 
tion work to decide upon which type 
of lubricant to use. If he is good, he 
can be depended upon to communi- 
cate his observations to you. But some 
one who has access to the records and 
who has the overall picture must inter- 
est himself in the problems of lubrica- 
tion sufficiently to make the decisions 


Close cooperation with a sales engi- 
neer, and I do mean sales engineer, 
and not salesman, who works for you 
supplier can be a big help. This assist- 
ance is yours for the asking. If it is 
not you had better change your lubri- 
cant supplier. 

Engine oil, when to drain and te- 
plenish it is the subject of the longest 
debate in automotive history. 
been going on as long as man can 
remember. It is complicated by lack 
of agreement on whether or not it is 
economical to pay more for oil or buy 
on a dollar basis. The reason the issue 
is still cloudy in some minds is that 
the main advantage of the more expet- 
sive oils is not in consumption or i? 
longevity of the oil. 

The real gain in good oil change 
practice is in operation and_ engine 
maintenance. Ease in starting and re 
duction of wear as well as reduction 
of deposits which foul up an engine 
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Why 56 Ford Trucks can bring 


new savings to your delivery work 


Cut operating costs with modern 
Short Stroke power! 


Ford’s new 133-h.p. Cost Cutter Six gives you 
more horsepower per cubic inch displacement 
than any other engine in its field. And it’s power 
with economy. This modern, high-compression en- 
gine has gas-saving, low-friction Short Stroke 
design. It’s the only Short Stroke engine in any 
Parcel Delivery truck! 





a 


Dependable P-500 Parcel Delivery Truck, one of the many Fords in Cabell’s fleet 


Cut per-unit costs with up to 
450-cu. ft. load capacity! 


You get the capacity you need to plan longer, 
more efficient routes. Ford Parcel chassis take 
custom bodies with up to 450-cu. ft. loadspace. 
And they’ll carry more payload, too. The P-350 
model is now rated for 8,000 lbs. GVW; the P-500 
for 15,000 lbs. New high-capacity tubeless tires 
are standard. 








Save time and work 
with Driverized forward controls! 


Ford Parcels get the driver’s vote! Their con- 
venient controls, roomy working area and low step 
heights cut driver fatigue—cut delivery time, too. 
And now, Fordomatic Drive and power brakes are 
available at extra cost on all models . . . for still 
greater driving ease and time savings. 


There’s new safety, too: a deep-center Lifeguard 
steering wheel and driver-adjustable Orscheln hand 
brake (standard on P-500, low extra cost on P-350). 
For all-around savings, see your Ford Dealer! 
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MORE money-saving features! 


High compression ratio (7.8 to 1) delivers more power, puts 
more miles in every gallon of gas! 

New 12-volt electrical system with low cut-in generator for 
faster starts, better performance. 

Free-turn valves, chrome-plated top rings, autothermic 
pistons and other long-life engineering features. 

Brake life increased up to 33% with new, thicker brake 
linings (P-350). New bigger brakes (P-500). 

New tubeless tires run cooler, give greater mileage, resist 
punctures and blowouts! 

Chassis-windshield models offered in 104”, 122” and 130” 
wheelbases for lower-cost body mounting. 
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Stop and go driving, especially on 





retail routes, gives the engine a lot of hard wear. 


Proper and constant lubrication will prolong the life of the engine, postponing the day a 
new truck has to be bought or the old engine overhauled. 


This 
to find out and during the 
lengthy period of operation other in- 


are what the operator looks for. 
takes time 


fluences or changes in conditions may 
affect the result. 


Engine oils have been improved tre- 
mendously in recent years but not in 
the direction of stretching oil drains. 
To take advantage of the modern oils 
it has become even more necessary to 


drain them periodically. The reason is 


this. To these new oils have been 
added a considerable amount of syn- 
thetic material of several different 


types. They improve the oil in 


eral directions. 


Sev- 


But all of these improvers exhaust 
themselves after a time and the engine 


CONTINUOUS 
WIRE 
MAKES 


LANGER 


CASES 
STRONGER! 


LANGER MANUFACTURING CO., 


runs on straight mineral oil if it is not 
subjected to periodical drains and re- 
fills. Finding out just what the period 
is in any is the trick. 


given service 


Determining the Change Periods 

Determining the change periods can 
be done on a pretty accurate basis if 
the take the 
Almost every oil supplier and at least 


fleet wants to trouble. 
two independent testing laboratories 
will check oil samples on a_ periodic 
basis. This testing is an accepted 
laboratory technique. 


It determines the acidity of the oil 


as well as the foreign material de 
posited in the oil. That determines the 
characteristics of the deposited mate- 


rial. 


By following the recommendations | 


which result, oil change 
be determined for each vehicle. 
operators prefer to analyze the draip. 
ings from some 
and apply the findings to all th 
trucks. Some of the 


the country use oil 


largest fleets jp 


analysis. 


These added 
One 


deposits that would stick piston rings 


additives are to oil 


for several reasons. is to hold 
and valves in suspension in the oil fo; 
The 
period that they will do it is the perio 


reasonable periods. reasonablk 
at which the oil should be drained jf 


the fleet is to take advantage of the 


periods cap 


Some | 


fractions of the fleet | 


~- 


premium which it paid for the oil iy | 


the first place. 


Another reason for 
make the 


temperatures. 


additives is t 
at low 
makes for easy 


oil flow more 
This 
starting and less scuffing of engine 
parts during the warm up. Still an 
will hold the oil at a 
desirable viscosity at a wide tempera- 
That is it will not be thick 
when cold and thin when hot. 


freely 


other additive 


ture range. 


There are some other reasons for 
adding synthetic material to engine 
oil but it is not the purpose of this 


article 


nology and those given 


easiest to understand by people whose 
elsewhere. 


main interests are 


Oil and air 
viced at lubrication periods and have 


filters are 


become a part of the lubrication job. 
The best oil filter 
good unless it is serviced periodically. 


will do no 


If serviced they do a major job of 
prolonging engine life by preventing 
the engine 
diet of dirt which it was never meant 
to do. 


@ 3/16” wire is continuous from one side 


to another! 


@ New bumper bars prevent conveyor 


crawlups and end jamming. 


4. 


@ Hot dip galvanizing 
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resistant 


Write for 


complete details 


and prices 
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ss} CONVERTED DE LAVAL CLARIFIER 


e. Some | 
he drain. 
the fleet | 
all th a 
eets in | + 
Jd wa No matter what your production problem may be, De Laval Dairy Plant Equip- 
- to hold j ment is the most versatile and efficient you can put in. Get all the highly 


ton rings profitable facts on De Laval—and De Laval Service—TODAY! 


he oil fo; 


easonabk 











he period 
lrained jf 
ze of the | 
the oil in 

Recently, the Detroit Creamery Company's 
ives is to West Plant in Detroit wanted to make their 
ly at low 


standardizing operation more efficient... 
found they could convert their eight-year-old 
De Laval Clarifier by merely installing a 
No. 195 De Laval Standardizing-Clarifier 
Bowl and Micro-Control Valve. 


for easy 
of engine 
Still an. 
> oil ata i 
tempera- | 
t be thick | 
ot. 


ee Mr. Earl Boan, Detroit Creamery Com- 


pany’s West Plant Superintendent, 
reports: ‘This conversion was success- 
ful. We are able to process continu- 
ously our entire day’s run of milk 
without clogging or complications.” 
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He further states: 
“The simple Micro-Control Valve is 
easy to operate, regulate, and 


digest a | maintain.” 


ver meant 
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Plant Clinie 


By W. S. ROSENBERGER and V. H. NIELSEN 


Overcoming Cream "Feathering™ 


In Hot Coffee 


QUESTION—We have had occa- 
sional customer complaints in re- 
gard to our homogenized coffee 
cream. The defect appears when 
the cream is added to hot coffee. 
A flaky white material may form 
on the surface of the coffee and 
the customers think the cream is 
sour. Perhaps you can tell us how 
to correct this defect. 


—Milk Distributor. 


ANSWER-— Under certain conditions 
when cream is added to hot coffee, 
a flaky scum may float on the surface; 
this is commonly called feathering. 
As you have indicated, the consumer 
invariably regards this occurrence as 
an indication of partial souring. While 
high acidity will cause feathering, 
there are other factors which will 
cause the same condition. In fact, 
cream of high quality in all other re- 
spects may show this defect. 


The scum that floats on the surface 
when added cream feathers consists 
of coagulated protein combined with 
fat. The problem is essentially one of 
protein stability. Factors contributing 
to this defect may be associated either 
with the cream or the coffee. 

The following factors relating to 
the cream are known to be involved: 
1. Acidity. 

Acidity is a factor in feathering, 
since an increase in acidity favors 
curdling of milk or cream. 


2. Mineral Composition of the Cream 


The mineral content of milk will 
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CHARACTERISTICS IN COFFEE 
THAT MAY CAUSE CONDITION 


The following factors relating to the coffee may cause 
feathering: 
l. Acidity 

One authority indicates that the acidity or “strength” of 
the coffee is more apt to cause feathering, under average con- 
ditions, than the acidity of the cream. 


Sommer (2) found the reaction of 15 samples of coffee 
as served to the public to range from pH 4.98 to 5.93 (quin- 
hydrone electrode at 30° C.). The former value was found on 
coffee that had been in the urn 3.5 hours; the latter value, on 
freshly prepared coffee. Sommer (2) also found that test coffee, 
prepared in the laboratory with tap water, had a reaction of 
pH 6.98 after one minute of percolation, and pH 5.56 after 
15 minutes. These results indicate that the acidity of coffee 
increases with the time of contact between the brewed coffee 
and the “grounds.” Probably differences in the acidity of 
coffee beans, and differences in the preparation of coffee and 
water are additional factors. Milk and cream will curdle at 
room temperature at pH 4.7 to 4.85, so one would expect that 
feathering might occur when cream is added to coffee at the 
higher temperatures at which it is served. The age and acidity 
of the coffee should not be overlooked when handling complaints 
on feathering. 


2. Mineral Composition of the Water Used to Make Coffee 


The water is subject to wide variations in mineral com 
position. It is commonly known that there is an extreme differ- 
ence in the hardness of water supplies; calcium and magnesium 
salts are two primary contributing factors to this hardness. So 
trouble with cream feathering would be expected to vary with 
the hardness of the water used to prepare the coffee. Softening 
of the water is usually helpful in this respect. 
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a bactericide for 


your costly equipmen 


is a major decision 


Dairy executives are often shocked 
to learn that their costly stainless 
steel equipment may be corroded by 
the bactericide they are using. Each 
year, the cost of repairing or replac- 
ing equipment damaged by corrosion 
is staggering. The trouble is, you can 
use a corrosive bactericide for some 
time and never know it—until it’s 
too late. 


It’s the chlorine in bactericidal 
solutions that causes corrosion of 
stainless steel. However, making the 
chlorine solution alkaline inhibits 
corrosion. The higher the alkalinity 
the less the corrosion. 
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DISINFECTS WITH SAFETY 
The alkalinity or acidity of a solu- 
tion is measured in “pH” units. A pH 
of 7 indicates a neutral solution, that 
is, one which is not inhibited against 
corrosion. The great bulk of bacteri- 
cides make solutions which have a 
pH of 7 or 8. However, Diversol CX, 
the Diversey disinfectant-bacteri- 
cide, has a pH of over 11, indicating 
a high degree of protective alkalinity. 


The Diversol CX formula is scientif- 


ically balanced, containing sufficient 


chlorine for effective and rapid bac- 


tericidal action, coupled with suffi- 
cient alkalinity to inhibit corrosion. 


Diversol CX has been a mainstay 
in dairy plants for many years and 
its effective bacteria kill power is 
thoroughly proven. It’s a unique 
combination of alkaline sodium phos- 
phate and sodium hypochlorite which 
quickly strikes through films to de- 
stroy bacteria. . without corroding 
equipment. 

Before you order bactericide 
again, ask your nearby Diversey D- 
Man for a demonstration of non-cor- 
rosive Diversol CX. Or for complete 
information, write The Diversey Cor- 
poration, 1820 Roscoe Street, Chica- 
go 13, Illinois. 


65 





Solid. 


Soon there'll be TEN! (= 


cream. 
favor | 
phates 
When 
balance 
course, 
optimu 
results 
| occur. 
| not opt 
| caused 
nesium 
PELHAM | dium ¢ 

| helpful 

PHILADELPHIA | The ac 
1,000 
preven 
, control 


| 3. Sol 
( 


es The 
4 ATLANTA crease 
preven 
y dicates 
Our 
oe eual additic 
hes WACO solids-1 
dry mi 
cream 
, feather 


4. Ho 


Hon 
the te 
in hot 
homog 
has Single Service Pure-Pak plants operating in nine locations the er 







KALAMAZOO 
MINNEAPOLIS 





YOUNGSTOWN 
TURLOCK” 


KANSAS CITY 





Keeping pace with the tremendous growth in the 
national consumption of milk, International Paper Company now 


throughout the country. And a tenth is now under construction. se 
pera’ 


the ex 
In cas 
high « 
conten 
under the strictest control all the way from the tree in the forest citrate 


These plants are strategically located to give you even 


finer, faster service, provide close inventory control. 


All of the International Pure-Pak milk containers are produced 


through the mills and converting plants to the finished product. cream 


*Under construction homog 
these | 


—— . izin . 
5 BIOS OS J eng =< 
feathe 


usualh: 
of 2,5 
produ: 


uternational Dip ye | 


SINGLE SERVICE DIVISION pressu 








220 East 42nd Street, New York 17, N.Y. shoulc 
Pours like a pitcher h 
deans ceed | homo; 


7 eee =. 
effect 











66 May, 


American Milk Review 





f 


>ELHAM 


DELPHIA 


MPANY 
} 1 ON 


7, N.Y. 





k Review 





_. . Acidity, Minerals, 
Solids, Homogenization 
Share Blame 


show seasonal variations, likewise the 
cream. Calcium and magnesium salts 
favor feathering; citrates and phos- 
phates tend to prevent feathering. 
When these minerals are in optimum 
balance the product is stable and, of 
course, when the minerals are not in 
optimum balance an unstable product 
results and feathering is more apt to 
occur. When the mineral balance is 
not optimum, the condition is usually 
caused by a high calcium and mag- 
nesium content. The addition of so- 
dium citrate to the cream is usually 
helpful in correcting this condition. 
The addition of two to six ounces to 
1,000 pounds of cream will usually 
prevent feathering if other factors are 
controlled. 


3. Solids-Not-Fat Content of the 
Cream 


There is some evidence that an in- 


| crease in solids-not-fat content helps 


prevent feathering, other evidence in- 
dicates that the reverse is true. 


Our experience indicates that the 
addition of two to three per cent 
solids-not-fat, in the form of nonfat 
dry milk solids, will usually make the 
cream more stable and less apt to 
feather. 


4. Homogenization 


Homogenization tends to increase 
the tendency for cream to feather 
in hot coffee. The extent to which 
homogenization lowers the stability of 
the cream will vary with the acidity, 
mineral balance, homogenizing tem- 
perature, homogenizing pressure, and 
the extent of fat clumping produced. 


| In case the acidity of the cream is 
, high or the calcium and magnesium 
| content is high in relation to the 





citrate and phosphate content, the 
cream will probably feather without 
homogenization. The more favorable 
these factors are, the higher homogen- 
izing pressure may be applied before 
feathering is apt to occur. Under un- 
usually favorable conditions pressures 
of 2,500 pounds may be used without 
producing feathering. However, if all 
other factors are not ideal this pres- 
sure is apt to cause the defect. A 
Pressure of 600 to 1,000 pounds 
should be adequate for efficient 
homogenization and the destabilizing 
effect of these pressures is not severe. 
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XUM 


According to Sommer (1) the factors 
which are conducive to feathering are 
also conducive to fat clumping in 
the homogenization. Accordingly, fat 
clumping and the high viscosity which 
accompanies clumping in homogen- 
ized cream are indications that the 
cream will feather. 


The temperature at which the cream 
is pasteurized and homogenized has 
a marked effect on feathering. When 
vat pasteurization is employed, great- 


est stability is probably attained by 
pasteurizing the cream at 158° to 
165° F. and homogenizing at this 
temperature. When the cream is pas- 
teurized by the High Temperature 
Short Time system, a temperature of 
170° to 175° F. is probably optimum. 
REFERENCES 

1. Sommer, Hugo H. Market Milk and 
Related products. III edition p. 462 (1952). 

2. Sommer, Hugo H. Market Milk and 
Related Products. Ill edition p. 460 (1952). 

3. Webb, B. H., and Holm, G. E. Jour. 
Dairy Science, Vol. 11, pp. 243-257. (1928). 











PRECAUTIONS TO PREVENT FEATHERING 


The precautions helpful in preventing feathering in cream 
to be homogenized may be summarized as follows: 

1. Select high quality cream with no developed acidity. 

2. Add two to six ounces of sodium citrate before homogen- 
ization. The legality of the use of this product in this 
connection must be considered. 

3. Pasteurize in the vat at 158° to 165° F. for 30 minutes. 
The product should be homogenized at pasteurization tem- 
perature. The optimum High Temperature Short Time pas- 
teurization temperature is 170° to 175° F. In this system, 
the product will be homogenized at lower than pasteur- 
ization temperature. 

4. Avoid excessive homogenization pressures. A pressure of 
600 to 1,000 pounds should be adequate for efficient 
homogenization. 

5. Use a treatment that minimizes fat clumping. A two stage 
homogenizer is usually considered superior for this pur- 
pose, although there are probably single stage homogenizers 
which will do an equally efficient job. 

The two stage homogenizer should be operated with 
about one-third as much pressure across the final stage as 
is used across the first stage. 

The temperature of the coffee at the time the cream is 
added is another factor affecting feathering; with the higher 
temperatures more apt to cause feathering. Webb and Holm (3) 
have found that feathering is less likely to occur when the 
cream is added to the coffee than when the coffee is added to 
the cream. 

It is advisable to provide some means whereby the cream 
can be checked regularly for stability with respect to feather- 
ing. In order that the results be comparable, the procedure 
for the test should be standardized carefully. A uniform pro- 
cedure should be adopted with respect to grade of coffee and 
fineness of grind, proportion of coffee to water, the water itself, 
method of making the coffee, time and temperature of contact 
of coffee with the grounds, temperature of the. coffee at time 
of the test, the preparation of cream used and the mode 
of addition. 

The stability of the cream usually will not change abruptly 
providing a uniform processing procedure is maintained. 
Gradual changes will be detected by a regular systematic test 
and proper adjustments can be made. 

It is difficult for a milk dealer to have any control over 
the procedure by which the coffee is prepared or the length 
of time it is held before it is consumed. It, therefore, behooves 
him to produce a homogenized cream of maximum stability 
which will not feather only under very adverse conditions. 
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A wonderful new idea comes out 


of Sealright again. Your trade-mark now can be ( 
\ 
reproduced on Sealright’s cover-all cover rims ' 
to give your ice cream or cottage cheese package extra appeal, 





extra brand identification and extra sales mobility. 
New ideas to help you with your packaging and 
merchandising programs continue to come from Sealright. | 


Let us show you how this new cover story can brighten up 


your package and your sales picture as well. 


Another New Sealright Merchandising idea 
to help you build your brand preference 





cover rim 





appeal, 
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lright. | 
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SEALRIGHT CO., INC., FULTON, N. Y. 


idea 


ference Sealright CO,, INC. 


Oswego Falls Corp.—Sealright Co., Inc. 


Please send me samples of ice cream and 
cottage cheese Nestyles showing trade mark covers. 


Fulton, N. Y. Kansas City, Kan. Name Title 
Sealright Pacific Ltd., Los Angeles, California 
Canadian Sealright Co., Ltd., Peterborough, Ont., Canada Company 
Address 
City Zone State 
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EXEMPTION OF DAIRY 
TRUCKS 


Imposition of a ton mile tax 


on motor transportation com- 
panies in a midwestern state ex- 
cepted from the tax “such motor 
vehicles as are used or operated 
exclusively in transporting or 
delivering dairy or other farm 
products or agricultural or horti- 
cultural products from the point 
of production to the primary 
market.” 


Application was made to the 
courts by an interstate motor 
carrier to prevent the enforce- 
ment of this statute. Motor 
trucks, the carrier contended 
were so classified in this statute 
that there was an _ unconstitu- 
tional discrimination in favor of 
dairy trucks. Further, that the 
imposition of the tax on the 
trucks of this motor carrier de- 
prived the carrier of the equal 
protection of the laws. 


“In the case of the products 
of the farm,” asserted the court 
in its refusal to interfere with 
the enforcement of this tax stat- 
ute in relation to its exemption 
of dairy trucks, “the limitation is 
imposed that the exemption shall 
apply only where the product of 
the farm is being transported 
‘from the point of production to 
the primary market’—that is, 
where the motor truck is per- 
forming the service which is 


By ALBERT W. GRAY 


ordinarily performed by the 
farmer when he markets his own 
products. A motor vehicle that 
is devoted exclusively to the 
marketing of farm products is 
not a common carrier in the 
same class with a motor carrier, 
because it is not held out to be 
a vehicle that serves all the pub- 
lic indiscriminately.” 


State v. Railroad Commission, 
220 N.W. 390, Wisconsin. 


PLANT OPERATED TRUCKS 
NOT “TRANSPORTATION 
FOR HIRE” 


When the California State 
Board of Equalization was re- 
strained by the courts from can- 
celling the registration certifi- 
cates of the trucks of a milk 
company of that state for a re- 
fusal to pay a license tax on the 
trucks, the Board appealed. In 
the conduct of its plant this 
company had maintained a num- 
ber of trucks which picked up 
milk at the ranches of the pro- 
ducers and transported it to the 
plant. 


In support of its contention 
for authority to cancel these 
truck registration certificates for 
the nonpayment of the tax the 
Board argued that under the 
statute the tax was payable by 
anyone who transports persons 
or property for hire or compen- 
sation, either directly or indi- 


ON THE LEGAL SIDE 


rectly. It was conceded how- 
ever, by the Board, that no pay- 
ments were directly made to the 
milk company as compensation 
in the operation of its trucks. 


“But,” argued the Board, “the 
compensation comes to the com- 
pany indirectly, due to the fact 
that it saves the cost of hauling 
when it goes into the country 
and picks up and hauls to its 
own plant the milk it there 
processes and that this is com- 
pensation, indirectly.” 


In its ruling on this argument 
the court said, “In order to sup- 
port the conclusion that this 
milk company is a carrier for 
hire there must be evidence that 
it is equipped for carrying per- 
sons or property other than itself 
or its own property for a com- 
pensation in some form. The 
phrase ‘carry for hire’ necessarily 
implies a contractual relation 
between the two parties and the 
legislature cannot by mere legis- 
lative fiat make a party a carrier 
for hire who never carries or 
offers to carry anything but him- 
self or his own property, any 
more than it can make black 
white or white black. A_per- 
son cannot hire himself or pay 
himself.” 


Hughson Condensed Milk Co. v. 
State Board of Equalization, 
783 Pac. 2d 290, California. 
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STRENGTH PER POUND PER DOLLAR 


IS THE FORMULA THAT 


GOVERNS .. . 


Truck Body 





Design and Materials 


NE OF A DAIRY’S most im- 
portant purchases is its delix 
ery truck. This is true not 
only because of its expense but also 
because of its function. A delivery 
truck is actually a materials handling 
device. Its purpose is to provide the 
most efficient, economical method of 
moving products from the dairy to 


the consumer. 


The delivery of as many as 25 dif- 
ferent dairy products of all weights 
and shapes in all sizes of containers 
requires a wide latitude in truck body 
selection. A body manufacturer, for 
example, may offer the dairy industry 
as many as 14 different size and model 
bodies to fit more than 60 different 
truck chassis. 

Some knowledge of delivery trucks 


is therefore vital to the dairvman 
making the purchase decision. He 
should know what basic body ma- 


terial, for example, will best fill his 
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By PAUL R. HAFER 


particular requirements. He should 
know what design and load capacity 
is best suited to his needs. And clearly 
vital to his final decision is the cost 
factor. 

We truck body builders strive to 
principal with 


please three parties 


each unit we make. First of these is 





Paul R. Hafer, the author of 
this article, is president of the 
Boyertown Auto Body Works, 
Inc. and a former president of 
the National Truck Body Equip- 
ment Association. Writing with 
an industry-wide point of view 
plus long experience as a de- 
builder of truck 
bodies Mr. Hafer analyzes some 
of the 
selecting materials and develop- 


signer and 


problems involved in 
ing body types that meet the 


needs of the modern dairy 


industry. 
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the dairy owner or purchasing agent | 


He wants economy, strength and dura: | 
truck 
He wants this material to be 


bility in his body material. | 
prop: } 
erly assembled, thoroughly protect 
corrosion and the resulting 
fitted to the 


chassis for the job to be done. 


against 
body correctly prope 


The driver must also be accom- 
modated. He needs comfort, safet) 
and working space efficiency. He mus! 
be given a comfortable seat, a low 
entrance step and easy working doors 
hardware to withstand 


with heavy 


constant usage. His working an 
driving area must be designed to p! 

vide such safety factors as clear visio! 
marker lights, driving lights, turn sig 
nals and rear view mirrors. His loa 
compartment should be large an 

square—to insure maximum use of val | 


uable load space. i 


For the service man a body builde 
should provide easy access to engin 
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he Ryder family: A. M. Ryder, Jr., A. M. Ryder, Sr., C. R. Ryder. 
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‘,.. Lower costs and better milk 


with our 100% bulk milk system” 


says A. M. RYDER, Ryder’s Dairy, Inc., Lemoyne, Pa. 


In January of 1955, Ryder’s Dairy 
launched a campaign to encourage 
farmers to change to a bulk milk sys- 
tem, using Stainless Steel tanks. By 
June 4, less than six months later, 
the dairy was running a 100°, bulk 
milk system. 

Costs at the dairy have been dras- 
tically reduced. For example, much 
lower water bills, one less employee 
needed, less fuel used, lower refrig- 
eration expense (milk now arrives at 
38° F.). During July, when the hot- 
lest weather in 60 years was exper- 
ienced, the highest temperature at 
which milk was received at the plant 
was 42° F. There is less bookkeeping 
and lab expense, and no special in- 
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spection calls have been necessary 
since the farmers switched to tanks. 
On top of all this, bacteria count is 
only about 10,000, compared to the 
previous 30,000 to 100,000; and 
butterfat is up one full point. 

The farmers really go for the new 


system. In Mr. Ryder’s words, “Be- 
cause of less stickage and spillage 
and higher butterfat, no farmer 
would go back to cans.” 

Write for information on this low 
cost method of milk handling with 
Stainless Steel bulk milk tanks. 


UNITED STATES STEEL CORPORATION, PITTSBURGH * AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO - NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 


UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
INITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS STAINLESS STEEL 








SHEETS + STRIP PLATES 








PIPE + TUBES + WIRE 








BARS + BILLETS 
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A truck body must meet, not only problems of corrosion, weight, strength and economy, 
it must also carry a load that is easy to work. Retail drivers like a short truck that is easy 
to handle which means that a lot of load and work room must be built into a small space. 


Corrosion is a rough customer in the milk business. 
hi-strength steel a zinc chromate bath to increase its 


The unit should 
have an easily removable grille, large 
water 


and components. 


and oil service doors, con- 
veniently movable toe and cab floors. 
On forward control units he should 
have hinged engine covers to provide 
quick access to the battery, steering, 


brake 


points. 


and transmission lubrication 


The body should be designed for 
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Photo shows workman giving 
corrosion resistant properties. 


ease of repair and replacement of 


body components. For protection it 
should have large rub rails, front and 


rear bumpers and a non-skid rear step. 


For the service man, too, interior 
panels should be securely fastened 
with blind rivets which can be easily 
removed and replaced. This eliminates 
screws which work loose and require 
Above all, the 


constant servicing. 


body should be thoroughly primed 
and painted both inside and out, par- 
ticularly within the 


walls. Proper 


undercoating to weather-proof and 
noise-proof the body is also an im. 


portant consideration. 


truck 
dairyman—has a wide choice of basic 


Today's body builder—and 


materials. Foremost among these are 
mild carbon steel, hi-strength steel, 
aluminum, magnesium, and _ plastics, 
As in all engineering, the resulting 
body is necessarily a compromise. No 
one material has all the characteristics 
build the perfect, all- 
purpose delivery truck body. 


required to 


Some materials provide the strength 
needed for rugged, stop-and-go, door- 
to-door product delivery but in so 
doing they sacrifice light weight. 
Other, 


strength in an effort to reduce weight. 


lighter materials sacrifice 
Still others, such as plastics and mag. 


nesium, though promising for the 
future, are still in the development 
almost prohibitively 


stage and are 


expensive. 

Virtually all truck body builders for 
the dairy industry have their choice of 
Body 


material 


material. builders 
this 


revealing 


any basic 


must measure against 


a simple but formula: 


Strength—Per Pound Per Dollar 
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The factors that engineers face in 


finding materials that will satisfy this 
formula are illustrated by the mate- 


rials available at the present time 


The lowest cost aluminum alloy is one 


third lighter than high strength steel 
and consequently has the pound fac- 
tor in its favor. But the low cost alu- 
minum alloy has only one-third the 
strength of the steel. On a direct 
thickness comparison the aluminum is 
lighter but the steel is stronger. By 
special techniques, such as extrusions, 
some of the strength characteristics 0 
improved but t 


aluminum can be 


obtain them thicker and more costh 


sections are necessary. Weight saving 


is achieved but it must be weighed 


against the strength and cost factors 


Experience has shown that hi- 


strength steels have much to recom 
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5-year-old 

Pat Donnelly 
shows his 
gramps how 

to make money 
with a 


COX FILLER® 


The Cox Filler does everything else. 
Opens carton. Checks position. Fills. 
Seals. Crimps lid. Even passes already 
filled or improperly positioned cartons 
without filling, without stopping. No 
wasted milk. No wasted time. 

When they bought a Cox Filler two 
years ago, it was this ease of operation 
that appealed most to Grandfather 
Donnelly and his daughters, Mary and 
Rita Donnelly. They tell us these other 
features should also be important to 
small and medium-sized dairies: 

Price: Within range of the small and 
medium-sized dairy. Sold outright. Ac- 
cessories available at small cost. 

Speed: Fills from 10 to 15 quarts a min- 
ute depending on product. Donnellys 
own Crystal Springs Dairy in Saranac 
Lake, New York. Here health resorts 
are busy in summer, quiet in winter. 
So Donnellys don’t need this speed all 


SMITH-LEE coa., 


SPECIALISTS IN 


May, 1956 


DAIRY 





STEP TWO. A few seconds later, he takes it off full. 


year ’round. Their volume fluctuates 
from 7,700 to 18,200 quarts a week. 
They also fill paper for two other local 
dairies. 
Cleanliness: State and local Boards of 
Health are unusually alert. Donnellys 
say Cox Filler meets stiffest sanitary 
demands. All exposed parts non-corro- 
sive. One man can clean complete Filler 
in ten minutes or less. 
Accessories: Donnellys have automatic 
capper on their Filler. Saves money. 
Can use same Smith-Lee stock cartons 
for all products. And for other dairies, 
too. Identify dairy and product on cap. 
You can get capper. Or dating device. 
Or coding device. 
Summary: Donnellys say Cox Filler 
just swell for small or medium-sized 
dairy—in price and in operating costs. 
More information? Call or write us 
for folder. 


INC., 


PACKAGING 





ONEIDA, N. Y. 


— 
— 


« Out * 
4 More Milk> 


CANCO PAPER MILK CONTAINERS . 
for dairies who want economical yet dis- 


tinctive containers. Quarts, pints, third- 
quarts, half-pints. Available in five differ- 
ent color combinations in two designs: the 
stock print design (left above) and the ex- 
clusive Smith-Lee special print design with 
your name and product on three sides 
(such as right above). 
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Truck Fleet Check List For Management 


It is a good idea to check your fleet operation against some kind of 
standard from time to time. The check list printed below, prepared 
under the leadership of the Milk Industry Foundation, represents the 
thinking of a number of competent fleet operators. Try it on for size. 





A. Is delivery fleet adequate? (7) Are mechanics instructed to keep work area 
B. Is equipment of proper type and standardized for clean, and tools in good sate repair at all times? 
most efficient delivery and maintenance service? (8) Are records kept of abnormally high repair costs 
— oe | for discussion with truck manufacturer? 
(1) re they well trained? ..<...<.<.....<.<5.-.e..ee.ce.ecec-c.e.... (9) Are service and hand brakes checked at proper 
(2) Is work properly distributed for greatest effi mened 
ciency? (10) Is equipment washed on schedule? 
(3) Is there an incentive plan to improve mainte (11) Is equipment repainted on schedule? 
nance service? 1). Gasoline and Oil Control. 
(4) Are chronic mechanical repairs due to faulty (1) Are mileage records kept? 
driving discussed with supervisor for correction? (2) Are mileage records used to assist in improving 
(5) Are mechanical tools and instruments provided efficiency of vehicles? 
for efficient checking and repair of fleet? (3) How about incentives for drivers to increase gas 
(6) Is work area, provided for mechanics, efficient, and oil mileage? 
laid out, well lighted, ventilated and heated (4) If oil is changed on time or mileage basis, is this 
when necessary? work being done as scheduled? 
ee 









TO ELTING 


Standard and Deluxe 





CHUMLEA'S 


theese raugulatar 








Sizes For Every Need 
20, 30, 50, 75, 100, 200, 300 
500 Gallons 
Stoelting offers one of the most 
popular and complete lines of all 
size Standard and Deluxe Model Dry 
Steam Pasteurizers in the nation. . 
the ‘Flavorite.’ The same fine en 
gineering and expert fabrication thot 
has made the 100, 200, 300 and 500 
gallon ‘Flavorite’ the FAVORITE in 
so many creameries and milk plants 
goes into the 20, 30, 50, and 75 
gallon ‘‘Flavorites.’’ The Stoelting 
principle of Dry Steam Heating 9 
sures preservation of a deep cream 
line and sweet fresh flavor of the 
milk. A special inclined propeller 





BRINGS OUT THE 
NATURAL FLAVOR IN YOUR 
COTTAGE CHEESE 







GIVES YOU EXTRA YIELD 
MAKES FIRM, RICH CURDS 





ECONOMICAL AND 
EASY TO USE 







Dry Steam Heating 


““FLAVORITE” 


chine. 
cream, sour cream, 
“Flavorite” 


SAMPLE ON REQUEST 
CHUMLEA’S LABORATORIES + LEBANON, 










IND. 
KIEL 
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Whether you need a small or large pasteurizer .. . 
buttermilk, chocolate mil 


. right in size, right in price, 


STOELTING BROTHERS CO. 


Manufacturing Engineers for the. Dairy Industries 


WISCONSIN 


type agitator keeps the milk moving 
gently without foam regardless o 
the amount being pasteurized. Motor 
uncouples instantly from agitator 
shaft and swings to one side for 
quick and easy cleaning of the mo 
for starter, milk 
. . choose a Stoelting 
right in quality. 
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PASTEURIZERS | 





(5) If trucks are equipped with oil filters, are filter (2) 


packs changed at proper intervals? 
nt (6) 
> 


nd of 


Are poor gas performing motors checked for im- 
yroper combustion and/or ignition with proper 
pro} pro} 
instruments? 


(7) Are drivers required to turn off the ignition to 





pared the engine instead of letting them idle when (1) 
ts the trucks are waiting in one spot for any length 
: of time? 
’ size. . 
E. Tires. (=) 
(1) Do we buy proper tires at best prices? 
k om (2) Do we keep proper tire records? 
| times? (3) Are tires examined by proper persons before . 
i anil being junked? (3) 
: : (4) Are tires re-capped for extended mileage? 
proper (5) Are re-cap orders issued by proper authority? 
(6) Are recommended inflation pressures of tires (4) 
properly maintained? 
(7) Are tires rotated on vehicles for longer mileage? (5) 
| (8) Are dual tires properly matched when changing 
j tires? 
proving : (9) What is being done to overcome curb scuffing of (6) 
sidewalls? 
— (10) Are there any sharp corners, abutments, ete.. in 
plants causing excessive tire damages? (7) 
oon | F. Repair Parts and Supplies. 
(1) Are adequate inventories of repair parts and (8) 


supplies being maintained to avoid repair delays? 


| Now most 
businesses 
require 
refrigeration! 
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built into it. 





a Stoelting 
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Review 


Are posters, stickers, safety 


Are repair parts and materials purchased at best 


prices? 


Are occasional quality checks made of repair 


parts on mileage or time interval? 


G. A Safety Program. 


Are new drivers trained to operate vehicles prop- 


erly and safely? Are they physically fit for their 


job? 


Are accidents reviewed by supervisors with men 


involved to fix responsibility, determine causes, 


and explore means of prevention of — simila 


accidents? 


Are accident costs discussed in sales and/or oper- 


ating meetings and accident prevention stressed 
as means of reducing costs and increasing cus- 
tomer good-will? 


Are there safety incentives or wards for drivers 


and/or branches provided in the safety program? 
slogans, etc. dis 
played on bulletin boards to promote safety in 
plants and on routes? 


Are there any safety hazards in or about the 


premises? When was the last safety inspection 
by my 
Do | 
First 


insurance company Inspector? 
have an employee 
Aid? 


Do I have the company’s physician’s name and 


qualified for giving 


telephone number 


prominently posted? 





Whether you manage an ice rink or a restaurant, mechanical cooling 
plays a vital part in your operations. Today there’s hardly a business 
or industry that doesn’t benefit either from air conditioning, ice mak- 
ing, quick freezing, or other refrigerating work. 


Frick Bulletin 80-D, just off the press, tells about the industry’s 
most versatile and complete line of commercial and industrial 
cooling equipment—the line with nearly 75 year’s experience 


Write for a copy of Bulletin 80-D on your company letter- 
head, and tell us what cooling work you wish to do. 


E DEPENDABLE REFRIGERATION SINCE 





WAYNESBORO, PENNA 








Not much question about 
trading in this picturesque 
1908 truck. It would be 
an economic drag on a 
modern fleet. Not much 
question, either, about 
trading a new 1956 
model. But between these 
two extremes truck fleet 
operators are faced with 
the perplexing question— 


WHEN 


It is said that there 
are two times that a 
man wishes he had 
| gone into a cash and 
| carry business. One 
| is when he looks at 
his accounts receiv- 
able and the other is 
when he tries to decide upon some 
sensible basis for replacing trucks. This 
lament however deeply felt is futile 
because a dairyman is in neither. He 
has his roots down in a business that 
means delivery and more delivery. So 
let’s face up to the problem of re- 
placing trucks and see what we can 
make out of it. 





The replacement of trucks requires 
the brains of management. There is 
no royal road and there is no formula 
that can be reduced to routine. There 
have been literally dozens of formulas 
circulated among fleet operators, one 
way or another that purported to be 
so simple, so accurate, and so fool- 
proof that you could give them to your 
secretary and she could come up with 
the right answer. Cursory examina- 
tion of these formulas show that they 
are so full of assumptions that they 
are at best a simple guide to orderly 
thinking. 


Some of the proponents of the plans 
that never fail get loquacious about 
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DO YOU TRADE? 


their respective panaceas and their ob- 
vious misleading. 


There have been some pretty impres- 


sincerity can be 
sive individuals attach themselves to 
a cause and sometimes get themselves 
But then it 
dies down and the whole idea is for- 


considerable publicity. 


gotten. Right now can you name one? 
This department can name a dozen 
offhand. Don’t you believe that if the 
systems were as good as they were 
described that remember 


you would 


the name? 


But let’s get on with the problem. 
What are the reasons for replacing 
trucks? If we make an honest list it 
will go something like this: 


Obsolescence. 
Hunch and guess. 


Rigid adherence to a continuing 
program. 


Lack of 


maintenance. 


If we take these reasons one at a 
time, we will see that there are some 
pretty good reasons for buying trucks 
to replace old ones and some reasons 
not so good. In most cases the reasons 
will probably be pretty good but some- 
times not good enough. However, it 
is hard to conceive of a replacement 
that did not bring benefits to some 
degree. So no matter what the reason 


the replacement of a truck does not 


ever mean a total loss. 


The first reason is the most potent 
because it is something that the dairy- 
man can do nothing about beyond 
recognizing it and taking advantage 
of technological progress. Right now 
there appears to be a tremendous mar- 
ket for new trucks in dairy fleets be- 
cause of the lash of competition. The 
desire of the industry to please its 
customers has brought insulated and 
refrigerated trucks into the picture. 


The Competitive Factor 


Presumably the product will be 
placed in the customers’ hands in 
it is delivered in 
Thus, 


to gain a sales edge from competitors 


better condition if 
temperature-controlled trucks. 


or for the whole industry at the ex 
pense of some other beverage or food, 
the dairyman is committed to the tem- 
perature-controlled truck. At just what 
rate is not clear but in the next few 
years obsolescence will have caused re- 
placement of many trucks that other- 
wise would have continued working. 


In this case the cost of replacement 
is measured against the loss of income 
or failure to gain in income. Such is 
not always the case. Sometimes more 
modern trucks help the dairyman keep 
more of the income he already has. 


American Milk Review 


That i 
operate 
dwindl 


In tl 
reducti 
oped n 
truck ¢ 
there v 





age. 
transn 
for th 
line. _ 
suffici 
Th 
huncl 


alize. 


servat 
or the 
wants 
the ¢ 
truck: 
callec 
exper 
extra 
set o 
the | 
be sh 
ages 
do w 


in so 


Rij 
prog! 
place 
rigid. 
siona 
tions 
chan 
truck 
the 
do n 








loes not 


t potent 
1e dairy- 
beyond 
vantage 


ght now | 


ous mar- 
leets be- 
on. The 
lease its 
ited and 
‘ture. 


or 


will be 
ands in 
vered in 
Be Thus, 
mpetitors 
+ the ex- 
. or food, 
the tem- 
just what 
next few 
aused re- 
‘at other- 
working. 
acement 
»f income 

Such is 
nes more 
man keep 
»ady has. 


. Review 


That is they do not cost as much to 
operate and thus take less of that 
dwindling amount called profit. 


In this category would come weight 
reductions as a result of newly devel- 
oped metals. If the weight of a route 
truck could be reduced by 1,000 Ibs. 


there would be a gain in gasoline mile- 








REASONS FOR TRADING 
@ Obsolescence 
@ Hunch and Guess 


@ Rigid Adherence to 
Continuing Program 


@ Lack of Maintenance 








well be that automatic 
transmissions will obsolete some trucks 
for the s They save gaso- 
line. If this and other economies show 
sufficient saving, the old job has to go. 


age. It may 


Same reason. 


There are more trucks bought by 
hunch or guess than most people re- 
alize. This might include shrewd ob- 
servations about rising costs in general 
or the feeling that some manufacturer 
wants business badly enough to shave 
the cost and bring the cost of new 
trucks down below what is laughingly 
called normal. After World War II 
experience who is to say how many 
extra trucks were bought at the out- 
set of the Korean “police action” on 
the hunch that there were going to 
be shortages? The fact that the short- 
ages did not develop has nothing to 
do with it. The trucks were sold and 
in some cases stored. 


The Continuing Program 


Rigid adherence to a continuing 
program is an admirable way to re- 
place trucks if it does not get too 
rigid. Any program requires occa- 
sional re-examination to see if condi- 
tions have changed that dictate a 
change in the program. Certainly 
trucks built 20 years ago did not have 
the useful life in that trucks 


do now. A continuing program, con- 


(Please 


them 


Turn to Page 86) 
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“Our experience with Foster- 
Built Bunkers shows that we can 
maintain 38°-42° inside body 
temperatures when it is 90°F. 
outside. The ‘dry refrigeration’ 
not only improves the condition 
of the packages on delivery, but 
we also greatly decrease the de- 
terioration of our truck bodies.” 


Page Dairy Co. 
Toledo, Ohio 





THE PAGE DAIRY Company 


Soster-Lpull 


DRY ICE TRUCK BUNKERS 


Efficient - Low Cost - No Maintenance 


Low Cost Truck Refrigeration 


Foster-Built Bunkers give you efficient, reliable refrig- 
eration at only a fraction of the cost of mechanical 
units. Now Foster-Built does it again with 

Frigi-Matic Temperature Control. 







Frigi-Matic 
Temperature Control has 
a range from 0° to 70°F. for 

maintaining constant product 
temperatures. Air is “double- 
shot” through unit for efficient 


Standard 
Models 6 500 
as low as 
frigidity. 


vow with Temperature Controt 


MAIL THIS COUPON TODAY 


Foster-Built Bunkers, Inc. 

Dept. AMR-5, 757 W. Polk St., Chicago 7, Ill. 
Gentlemen: Please send me information on: 

(0 Frigi-Matic Dry Ice Bunkers 

+ (© Dry Ice Warehouse List 


(J Complete line of 
Foster-Built Bunkers 


Accurately controlled tem- 
perature assures savings in | 
operating cost. Cuts dry ice | 
consumption. Absolutely no 
upkeep. The compact size of 
Foster-Built Bunkers permits 
maximum truck capacity. 


Frigi-Matic units are avail- ; — Se te rn er 
able in both 2-block and 4- t Company eucsececese oo eccscse cccccceascocsscosseessD 
block models. , Adéron aetna RS Are cada ane 
Bo CiY cece ccaccecnsecceeceseenesecseeseneemneceneeennensnee LOMO concen SIGNO .«-2-scnsennevene 

Telephone: MOnroe 6-6880  , ~~ - - - — — ee ee = , 
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Purity 


Can Washers 


Five Sizes in Rotary 
and Straightaway Types 
Meet Today's Need for 


Efficiency and Economy 


Chester-Jensen’s Purity Division builds rotary 
and straightaway can washers in capacities from 
3 to 15 cans per minute—and will continue to do 
so for as long as there are cans to be washed. 





These washers have been developed over a long 
period of years to meet rigid health department 
requirements, as well as to satisfy the reed of users 
for dependability and economy of operation. 


Each type and size employs Purity’s exclusive 
feature of “Confined Live Steam Sterilization.”’ 
This principle was developed primarily to effect 
more perfect sterilization of cans—which it does. 
At the same time, it greatly reduces consumption of 
steam by enabling it to work longer at higher 
temperature. This is reflected in a much hotter can. 

Purity Washers handle 5-, 8- and 10-gallon cans, 
including dispenser types. Holders are available 
to enable washing other sizes and types of cans in 
rotary washers. 


Write for your copy of our new Bulletin on 
Receiving Equipment, including Weigh Cans, 
Receiving Tanks and Mono Receiving Units. 


CHESTER-JENSEN 
Company 


INCORPORATED 


Main Office and Factory: / 


5th & Tilghman Sts. cutsten 
CHESTER, PA. r=. (\) ; 
Branch Factory: 


PURITY DIVISION, Cattaraugus, N. Y. 
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MODERN EQUIPMENT for the DAIRY PRODUCTS PLANT 


BENSON, HARRIMAN, MEYNER CONFER ON 
NEW YORK-NEW JERSEY ORDER 

Another high-level conference, this time with Secre. 

tary of Agriculture Ezra T. Benson, New Jersey Governo; 


a ‘ ae 
Robert Meyner, and New York Governor Averell Harrimay 





participating, was held in Washington regarding Federal | 


Orders for the hotly disputed northern New Jersey are; 
and certain upstate New York areas. 


They reviewed the problems and discussed a pro. | 


gram that would lead to an effective consideration of the 
problems at a public hearing. The widely divergent views 
among groups of producers and handlers in the area unde; 
consideration were brought out sharply in a_ series of 
public meetings held in Trenton and in Newark last yea 


Secretary Benson, Governor Meyner and Governo, 
Harriman agreed that a public hearing should be called 
jointly by federal and state authorities for consideration 
of (1) proposals to amend the current federal and state 


orders regulating the handling of milk for the New York | 


metropolitan area (2) a separate milk marketing order for 


northern New Jersey that would carry the surplus asso- | 


ciated with its fluid outlets, provide for such minimum 
uniform prices for producers that there will be no incentive 
for uneconomic and disorderly shifting of producers or 
plants from one market outlet to another and provide for 


close alignment of minimum class prices. 


The three public officials recommended to producer 
groups that they support the appointment of a technical 
group to be composed of personnel from agricultural 
colleges and producer groups in the region. This group 
will assist in developing specific proposals for regulation 


of milk marketing to be considered at a public hearing. | 


The Secretary and the Governors were unanimous in 
their feeling that the meeting contributed to progress 
toward solution of the problem. All pledged their sup- 
port, but emphasized the need for the complete coopera- 
tion of all interested parties if the objectives sought are 
to be reached. 

Others in attendance at today’s meeting in addition 
to Governor Harriman, Governor Meyner, Secretary Ben- 
son, and other U. S. Department of Agriculture officials 
include: J. B. Bingham, secretary to Governor Harriman; 
Daniel J. Carey, Commissioner of Agriculture and Markets 
of the State of New York; Dr. Everett N. Case, president 
of Colgate University; and Lloyd W. Wescott, chairman 
of Governor Meyner’s Milk Committee. 


SUBURBAN LIVING CALLS FOR NEW SELLING 
TACK, SAYS EXECUTIVE 


People who sell supplies to the dairy industry have 
long taken an active interest in how the end_ product 
goes over to the public. They have an acute realization 
that their own fortunes fluctuate with that of the dain 
industry and they go to great lengths to help keep the 
dairy industry’s fortune fluctuating upward. 


Part of such an effort is the speech by R. Reid 
McNamara, Sealright vice-president in charge of sales, 
before the Virginia Dairy Products Association, in which 
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he suggested methods whereby dealers can do a_ better 
sales and merchandising job at the home service level 
and at the wholesale level. 

“With a new type of suburban living coming into 
existence,” the executive said, “housewives are becoming 
more and more interested in services. If you sell them 
dairy service, you will sell them your products.’ 

Here’s what Mr. McNamara says can be done on 
the home service front to jack up sales: 


1. Through the use of premiums the customer and 
the driver-salesman are brought closer together. 


2. Mass display methods should be adapted to re- 
tail selling. Samples of empty containers could be left 
on the doorstep with a note to the housewife saying that 
these products are available for her to sample if she will 
return it on the next call. 


3. Mailing cards can be used to introduce new sales- 
men or new drivers to route people. 


4. A monthly publication distributed to customers 
could show how dairy products can be used. 


5. Develop emergency and special delivery services. 


6. Create good will by saying “Thank you” with 
collars on bottles through direct mail and on collections. 


7. Inaugurate a party service program supplying 
milk and ice cream along with napkins, straws, paper 


plates and paper cups for any kind of a party. 


8. On collections offer the customer an opportunity 
to sample the various dairy products. 


A home delivery department, says Mr. McNamara, 
should be Both the 


merchandised on 


treated as a separate business. 
service and the products should be 


that basis. 


About merchandising milk in super-markets, Mr. 
McNamara declares, “People don’t have to drink milk and 
if you start merchandising it with that in mind, you'll 
move milk on a supermarket level. Don’t take it for 


granted and don’t let your customers take it for granted.” 


Four ways he outlined in which milk can be mer- 
chandised in supermarkets are: 


1. Mass display and variety in the dairy case. 


2. Use displays with action and motion that will 


stop traffic. 


3. Merchandise milk by featuring it with another 
product: skim milk with a low calorie snack, buttermilk 
with pancake mixes and coffee with coffee cream. 


4. Build the brand name by talking about changes in 
design and color of package in addition to the product 


itself, 
6 


FOUR-DAY PACKAGING EXPOSITION 

The 11th annual Protective Packaging and Mate- 
rials Handling Exposition in St. Louis next October will 
be held for four days, instead of the three days originally 
planned. The exposition dates will be October 21-24, 
inclusive, at hours not in conflict with those of the noted 
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* Use Doering x 
PATTY- PRINT MACHINES 


V HIGH AUTOMATIC PRODUCTION 

V EFFICIENT, LOW COST OPERATION 

VLOW MAINTENANCE 

VACCURATE WEIGHTS 

V SHARPLY SEPARATED EMBOSSED PATTIES 










PRODUCTION 
RATE 
400 LBS. 
PER HOUR 


a5 


This machine meets the need of medium or small 
sized plants. ONE OPERATOR CAN HANDLE THE 
ENTIRE OUTPUT. Has all the advantages and self- 
synchronizing operation of our larger machine. 





DOERING PATTY-PRINT Model No. 1200 installed at Gilt 
Edge Creamery, San Francisco, Calif. PRODUCTION RATE 
1,200 LBS. PER HOUR. 


Write for literature and free survey service. 


Cc. DOERING & SON, 


1375 W. Lake Street 


Inc. 
CHICAGO 7, ILLINOIS 


ato 


8] 





technical short course that will be sponsored by St. Loui 
University. DAI 

These decisions were made in Chicago at the fig 
pre-exposition meeting of exhibitors called by the Sociey C 
of Industrial Packaging and Materials Handling Engi. § electe: 
neers, which presents the annual exposition, short courg | at its 





and concurrent National Protective Packaging and Mate. T 
rials Handling Competition. of the 

C. J. Carney, Jr., managing director of SIPMHE ani) &yY 
of the “triple feature” event, announced after the meet geles | 
ing that short course sessions will be held only in the 0 
mornings, except on the final day, so that all attending Bernat 


the short course will have ample time to visit exhibit, | treasw 
Exposition hours, he said, will be 12 o'clock noon A 
6 p.m. on Monday and Wednesday, noon to 9 p.m. on) of Rit 
Tuesday, and 10:30 a.m. to 3 p.m. on Thursday, the} 19 ye: 
closing day. ated f 


Since all events—exposition, short course, and com.) 'o” © 
petition—will be under the same roof in Kiel Auditorium 


which is close to all downtown hotels, registrants in short 


course sessions will be at hand each day when the exposi USD 

tion opens. ' 1 
e 

late sa 


JULY-AUGUST ICE CREAM FESTIVAL SET | ‘#iou 
TO BOOST SUMMER SALES IN 1956 | KE 





in son 

Sales of ice cream in December, 1955, and the el \ 
months of 1956 have been setting new records. To keep> . 

40” HIGH 30” WIDE 38” LONG this upward sales trend moving through the year, th is dor 

HOLDS 160 QUARTS (PURE-PAK annual Ice Cream Festival in July and August will pou H 

The Bally dairy case that gets you on more sales pressure than ever before. | build 
The American Dairy Association will spearhead the | E 


display space in retail stores two month campaign with a heavy schedule of television} secret 


newspaper and magazine advertising. Full color ads wil | “ey 
Takes less space than your desk, but what a powerhouse run in the July 1 issue of the Metro newspapers and | throug 
for sales! Junior gets you in stores where space is sacred number of other markets and also in the July 2 issued} trade 
...and gets you the best display location on the floor. LIFE. A new animated ice cream commercial will be| displa’ 
It can be used as an island display ... it fits anywhere featured on Disneyland July 11 and 25 and on the Lon} ment | 
... place it near checkout counter or at end of aisle. It Ranger July 5 and 19, August 2, 16 and 30. Both of these § nonfat 
sells milk all day long. shows are on ABC-TV. operat 
LOW IN PRICE... . because it’s mass produced by qual- The association advertising will support tie-ins b chedd 
ity controlled modern manufacturing methods in one of Pillsbury Mills, the Seven-Up Company, the Log Cabir | iors. 
the world’s most complete refrigerator factories. Division of General Foods and General Mills. These con | ™ att 

panies have prepared campaigns for strong support of the § interes 


Ice Cream Festival. produ 
we _ _. F- manife 
Throughout the month of June the Seven-Up rd 




















will be featured in that company’s advertising, including} ge 

color spreads in the June 11 issue of LIFE, June 26 isuep , ) 

Case and Cooler Company of LOOK and the June BETTER HOMES & GARDENS = 
Ee ee There will also be television and radio support during iii 
¥ —— ee ] the summer months. Seven-Up bottlers will post 3,00 | count: 
| Bally Case and Cooler Company, Bally, Pennsylvania | outdoor posters. The company had also prepared 7 rather 
| , : | array of signs, shelf-talkers and stringed hangers for t} o¢ 4, 
| PLEASE SEND COMPLETE INFORMATION ON DAIRY BOY JUNIOR | in displays. a 3 
: Name | Pillsbury Mills will promote chocolate angel foo) that ¢ 
| Title | cake and ice cream during the latter part of June. The} seeab] 
l | company plans to use color spreads in national magazité plants 
l _— | and newspaper supplements. Approximately 1,250,0")  anhyd 
l Street | packages will carry this offer: “Send boxtop from ths} these 
| City State | package to Pillsbury and you will receive a 25c coup") is noy 
a a ee a OT ae ae J for your purchase of ice cream.” plants 
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DAIRYMEN’S SERVICE ASSOCIATION ELECTS 
OFFICERS 


Clyde M. Baldwin, of Ontario, California, was re- 
elected president of the Dairymen’s Service Association 
at its annual board of directors meeting held today. 

This is Baldwin’s 11th consecutive year as president 
of the organization which is composed of dairy and cream- 
ery owners in San Bernardino, Riverside and Los An- 
geles counties. 

Other officers reelected were Edward Imsand of San 
Bernardino, vice-president and R. A. Yazell of Colton, 
treasurer. 

Also reelected secretary-manager was Paul S. Coram 
of Riverside, who has held this position for the past 
19 years with the non-profit association which is oper- 
ated for the purpose of furnishing service and informa- 
tion to its dairy members. 


USDA HELPS CREATE MARKETS OVERSEAS 

The federal government is making an effort to stimu- 
late sales of milk and milk products overseas through the 
various international fairs and exhibits at which milk and 
milk products are introduced to native populations, who, 
in some instances, have never tasted milk before. 

Much spade work, before and after these exhibits, 
is done by the Department of Agriculture. 

How can the American milk industry follow up and 
build business in foreign lands? 


Edmund Pendleton, Jr., 


secretary of agriculture, says: 


assistant to the assistant 


“When the United States Department of Agriculture, 
through Foreign Agricultural Service, participates in a 
trade or food fair United States agricultural products are 
displayed and, where circumstances warrant dairy equip- 
ment for producing recombined milk and ice cream from 
nonfat dry milk solids and anhydrous milk fat is actually 
operated. Samples of recombined milk, ice cream, and 
cheddar cheese are frequently distributed free to fair vis- 
itors. We endeavor to have a member of the dairy industry 
in attendance with a government official in order that 
interested parties can obtain full information regarding our 
products and equipment. Where sufficient 
manifested the fair is followed by a industry survey 
team to determine the best possible method of increasing 


interest in 


the use of dairy products in the country. This usually 
takes the form of an educational program similar to the 
work of our National Dairy Council except on a level 
commensurate with the present dairy industry of the 
country. In this development work we aim to supplement 
rather than compete with local industry. In many parts 
of the world dairy products are not in abundant supply 
and, if their use is increased a demand would develop 
that could not be met by local production in the fore- 
seeable future. The establishment of milk recombining 
plants using United States nonfat dry milk solids and 
anhydrous milk fat could become an important outlet for 
these products and thereby reduce the quantities that it 
is now necessary for the government to purchase. Such 
plants could also be used for introducing other United 
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AIR 
INDUCTION 
CONDITIONER 


gives all the 
FUEL IES 4X) 












Year after year, the Air Induction Conditioner has 
proven it costs far less to refrigerate your trucks with 
one of these units, yet no other system gives you this 
naturally moist, refreshing cold. Natural ice provides 
the right temperatures — 40° to 44°... the right humid- 
ity—over 90% .. . to keep your products fresh and 
salable. 


The Air Induction unit provides lowest initial cost, the 
easiest installation, and no maintenance ever! It oper- 
ates off the truck battery, using the same power as a 
heater. It can be adapted for night hold-over use. New 
truck owners—now—your choice of 6 volt or 12 volt 
motor and blower assembly at no extra cost. 








Write for 
FREE Information 


AIR INDUCTION CORP. 


122 West 30th St., New York 1, N. Y., Dept. AMR-556 


Please send me your new Bulletin describing the 
Air Induction system for truck refrigeration. 


Name 





Title 





Company — 





Street 





City 








State 
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States dairy products, such as cheddar cheese, that 





; eee dairy 1 

present are unknown in many countries. S treshaw 

Installation: Country Club Dairy “As a result of these exhibitions and samples at trad i for tw¢ 

of Kansas City, Missouri. Truck and food fairs equipment sales contacts have been mage) executi 

contains two refrigerated sec: for United States business and manufacturers of nonf,} Tl 
tions: one for milk and dairy dry milk solids and anhydrous milk fat have also establis 

products, the other for ice cream, : ; ; a and qi 

successful contacts. the sta 

. + manufé 

and th 

USDA-DIS| HOPE TO BUILD MILK MARKET - 

IN COLOMBIA la 

Following is a specific example of the work of th soled 

Foreign Agricultural Service to promote and encouray ni ke 

the manufacture and sale of dairy products in foreig Ow « 

lands: the da 

The U. S. Department of Agriculture announce “| 

it would formulate and initiate dairy products marke! ay 

development in Colombia in cooperation with the Dain pera 


Industries Societv, International, within the frameworl ani 
; as reguli 

of a general agreement reached with that organizatioy 
earlier this year. 
: — : industi 
A survey team of three dairy specialists will be sent 


Cold-Cel TRUCK PLATES to Colombia to carry out necessary market analysis and 


of grat 









ARE THE “STANDARD” FOR pengrer apommnnennneniione in meee W ™ the ae : Be 
market development. Composed of a dairy industrialis 
TRUCK REFRIGERATION a technologist, and an education specialist, this team will facturi 
conduct a survey of existing and potential supplies of wre 28 
. and markets for, dairy products in the Latin Americar 60 eri 
Cold- Cet TRUCK PLATES provide = SveR, country, with special attention paid to consumer prefer a 
constant temperature throughout the trip. Milk ences and the possibility of improving dietary standards T 
~ delivered refrigerator fresh, with all its through greater use of milk products, and transportation, | dairy 
flavor retained. The sexture and delicate flavor distribution and refrigeration. Particular consideration wil precec 
of ice cream are maintained, without shrink- re a - age ae Of th 
: . be given to cooperation with the local dairy industry. 

age during handling. 80% s 
@old-@el TRUCK PLATES can carry eutectic The Project is in furtherance of a general agreement ” 
solutions ranging from — 59° to + 26°—avail- reached on February 13, 1956, between the Foreign A 
able in the following standard thicknesses Agricultural Service and the Dairy Industries Societ} by M 
and connections for any type of installation International, for the promotion of markets for dairy may | 
desired: 4-Connection 2%” and 25%”; 3-Con- products in Latin America, the Far East and the Medi- North 
nection 142”; 2-Connection 1”. terranean area on a country-by-country basis. ‘ 
Write for ” 2, ld - Cele in Action”—a pictorial Clayton E. Whipple, acting administrator of the at Sta 
brochure—or Engineering Catalog CE. Foreign Agricultural Service, said the Colombian project} 4... 
would provide for establishing long-range programs t and J. 
LOOK FOR THIS SIGN Cc) FOR BETTER REFRIGERATION encourage increased use of milk and dairy products it ’ 

Colombia, on a basis mutually beneficial to that countn 

DOLE REFRIGERATING COMPANY ws . : ; 

5932 NORTH PULASKI ROAD, CHICAGO 30, ILLINOIS we Tae Saline Sapien. M 

103 PARK AVENUE, NEW YORK 17, N. Y. The Department selected Colombia as_ the firs 
In Canada: Dole Refrigerating Products Limited country for the dairy product program in view of th \ 
44 Elgin Street, Brantford, Ontario Colombian public interest in the dairy educational exhibit) fine 
; . sponsored by the Departments of Agriculture and Com | atten, 
SURE SIGN merce at the International Industries Fair in Bogota in Dairy 
OF BETTER late 1955. Hotel 
e ( 
REFRIGERATION hers « 
SCHOLARSHIPS OFFERED BY NORTH CAROLINA)" 


DAIRY INDUSTRY affilia 


To continue to attract young men of high caliber | 

to the dairy manufacturing industry, the North Carolina of De 

PLATE sg Dairy Products Association is offering again scholarships featur 

for 1956-57 school year at North Carolina State College) jeayy 

The 1956-57 program includes six scholarships in} food 
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dairy manufacturing which provide $500 each for two 
freshmen, $300 each for two sophomores, and $200 each 
for two juniors, it was announced by J. Lloyd Langdon, 
executive vice-president of the association. 


j The scholarships are designed to encourage superior 


and qualified high school graduates from all areas of 
the state to select the State College curriculum in dairy 


manufacturing and to serve as an incentive for second 


and third year students already enrolled in the course. 


In his announcement, Langdon commented: 


“We hear much from time to time of the need for 
teaching greater skills to our North Carolina youth and 
for keeping them at home to help develop our State. 
Our scholarship program is at least a partial answer by 
the dairy industry to this problem. 

“Dairy manufacturing offers splendid careers to young 
men shopping for a vocation in a strong basic field. These 
opportunities include office management, accounting, sales, 
regulation and research, among others. 

“The field is North Our 
industry could use, each year, many times the number 
of graduates in dairy manufacturing from State College.” 


wide open in Carolina. 


Interest created by this scholarship program has been 
a major factor in the rapid growth of the dairy manu- 
facturing section at State College. At the present there 
are 28 students enrolled in this section. There have been 
60 graduates in dairy manufacturing at State since the 
section was started in 1947. 

This year State will graduate five young men in 
dairy manufacturing,“ and it is hoped like those who 
| preceded them that they will stay in North Carolina. 

Of the 60 graduates during the past nine years over 

80% stayed in North Carolina and the majority of the 

others remained in the South. 

Applications for the scholarships must be received 
by May 1. Detailed information and application blanks 
may be obtained from the Dairy Manufacturing Section, 
North Carolina State College, Raleigh, North Carolina. 


Current holders of dairy manufacturing scholarships 
at State are William Y. Cobb of Greensboro, C. Wayne 
Moss of Rural Hall, J. V. Teague of Guilford College, 
and J. D. Punch of Conover. 


MORE THAN 200 TO ATTEND NDC 1956 
SUMMER CONFERENCE 


More than 200 Dairy Council staff personnel, dairy 
farmers and dairy industry men from coast to coast will 
attend the Annual Summer Conference of the National 
Dairy Council to be held at Chicago’s Edgewater Beach 
Hotel June 25-27. 

Of the dairy men planning to attend, most are mem- 
bers of the Boards of Directors of affiliated Dairy Council 
units or members of the NDC Board. Dairy Councils 
affiliated with NDC operate from 84 offices in 36 states. 

Designed specifically to help expand the influence 
of Dairy Council programs, the Summer Conference will 
feature prominent speakers from the fields of public 
health, medicine, nutrition research, and the dairy and 
food industries. 


' 
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Cherry-Burrell “VC"’ Verti- 
cal Tank. Standard sizes 
from 750 to 3500 gallons. 
Special sizes available. 


Ws 
Cherry-Burrell ‘“‘HC’’ Hori- 
zontal Tank. Standard sizes 
from 1000 to 5000 gallons. 
Special sizes available. 


should you putin your plant? 


Your plant layout may determine which Cherry-Burrell 
Tank best fits your needs. It’s just a question of space 
since both tanks store, mix, heat and cool a variety of 
products. 

Both models feature all-welded 18-8 stainless steel, 
No. 4 inside finish with welds ground smooth; bright 
finish outside, with welds wire brushed. 

Both models can be provided with agitators to do your 
job. Vertical tanks offer choice of standard dish or re- 
verse dish bottom for easy drain. 

Accessories include built-in germicidal lamps, sani- 
tary gauge glasses, thermostats, auto-level controllers, 
channel wall surface for heating and cooling. 


For further information, see your Cherry-Burrell 


Mo Representative, or write for Bulletin G-506. 
“ jy 
CHERRY- BURRELL 


a 427 W. Randolph Street, Chicago 6, Ill. 
Dairy « Food « Farm e Beverage e Brewing « Chemical « Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES — U. S. AND CANADA 
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WHEN DO YOU TRADE? 


(Continued From Page 79) 


tinued too long without change fails 
to take advantage of progress. 

It also fails to take into considera- 
tion the condition of the market for 
new trucks and its relation to the 
value of used trucks. It does smooth 
out the financial routine of the budget 
since, with a continuing program, that 
frightful year with the painful wallop 
for a whole flock of new trucks does 
not occur. 

The last reason for replacing new 
trucks is probably important 
than most people think. Lack of main- 
tenance or 


more 
poor maintenance can 
drive operating costs just too high to 
withstand if continued. It is not only 
shop costs that get out of hand it is 
the down time that hurts. In addition 
damaged relations between dairyman 
and customer comes through lack of 
reliability. 

Some fleet operators think that an 
article of this kind should be filled 
with technical terms and figures. But 
what is the use cluttering up some- 
thing that requires clear thinking with 
confusing terms or statistics? 


Costs and Age of Truck 

The following costs do not vary 
with the age of the truck so why deal 
them in? License, storage, insurance, 
drivers’ wages, and tire depreciation. 
Of the other costs, depreciation varies 
inversely with the age of the truck 
on pretty near a straight line basis. 
For instance a % ton panel truck is 
worth about 20 per cent of its new 
The only 


real sock it takes is in its second year 


price in its twelfth year. 


when it is worth only 60 per cent. 


Parts and labor do not get out of 


NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Ke«dall 
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New developments, such 
as refrigerated delivery 
trucks, help to hasten 
obsolescence of old fleets 
and necessitate a re-ex- 
amination of rigid ad- 
herence to a continuing 
program. Convinced that 
the refrigerated truck 
represented a step in 
the right direction, many 
firms such as Borden’s 
Boulevard Dairy in Men- 
ands, New York, are re- 
placing their truck fleets 
with insulated, refriger- 


ated vehicles. 


hand with good maintenance unless 
the operator makes the nearly fatal 
mistake of overhauling a truck one 
year and replacing it the next. Spread 
over a number of years left in the 
truck after overhaul, maintenance does 
not climb much. 

Gasoline should remain a constant. 
In fact some trucks do better after a 
few years than when new. Oil con- 
sumption may be a trifle higher. Gar- 
aging and washing do not cost a bit 
more on an old truck than on a new 
one. Shop overhead may be slightly 
different but let me see an operator 
who can separate it out. 

So the net is that we have depreci- 
ation going down and operating ex- 





pense going up. One large fleet oper- 
ator who has made a lifelong stud) 
of when to replace trucks came to the 
conclusion that it did not make much | 
difference after the first few years pro 


vided you let the maintenance depart 
ment in on your plans so they would 
not spend a lot of money on a truck 
the day before you replaced it. 


Another operator has habitually 
traded trucks when the accumulated 
maintenance costs reached the same 
amount of money that the truck cost 
to buy. His reason: it was easy t 
sell management. All that means is 


that management was not thinking 


Don’t let yourself get into the same | 


frame of mind. 


150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED ... 
LESS EQUIPMENT TO MAINTAIN 


PROVIDES — 
Greater sanitation 
posite samples. . 
to operate . 
wearing parts . 


. . . Better control . . 
. Less operator fatigue . 
. . Less power required (One Power Unit) . . . Fewer 
. . Plus the regular features which have made 


. More accurate com- 
. . Less steam required 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 





Compl 
use of 
De La 
flavor 
taming 
paste: 


Write 
De Lc 
for yc 


@ KENDALL-LAMAR CORP. - POTSDAM, N. Y. & --.. 
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Phone 2314 
Box 348 ~ 
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Complete odor and off-flavor removal without the 
use of injected steam is now a reality. The new 


| De Laval “Vacu-Therm” Pasteurizer assures pure 
dall flavor...avoids all possibility of product con- 


=M tamination, dilution and cream line shrinkage... 
pasteurizes perfectly. 


Write today for complete details on a new 
De Laval development that means more profits 


o) a 7 


plate heat exchangers. 
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IAICM Advocates 


Federal 


Highway Program 


HE International Association of 
Ice Cream Manufacturers is ad- 
vising its members to urge their 

congressmen to provide funds for more 

adequate roads. 


In a leaflet entitled “The Need For 
Action On Our Nation’s Highways,” 
the association points out the relation- 
ship between poor road conditions and 
increased cost of transport operations 
to the ice cream dealer. 


It says, in part, “As an industry, we 
are almost completely dependent on 
highway transportation. Trucks trans- 
port raw materials to us. Trucks take 
our products to various transportation 
points. Trucks haul the ice cream we 
manufacture to its final market... . 
Road inadequacies that cause delays, 
contribute to accidents, cause oper- 
ating costs to soar, result in excessive 
wear and tear on motor vehicles, and 
push up insurance rates, all are ex- 


pensive. A familiar example is the 


THE 


id 
SOUR CREAM 


PROMOTION 
THAT ADDS SO-0-0 
wiltid: mem (et) 


CREAM 


PROFITS 
e 


DON’T HESITATE! 
WRITE TODAY 
FOR FULL DETAILS. 


WM Vehicle Cards 
; ,, M3” x 6” Folders 
Check and Write For Details § Bottle Hangers 


HH Snap-Ons 


G. P. GUNDLACH AND CO. i topet Buttons 
Servants lo the Dairy Industry - Dominations 


Store Posters 
BB Chrome or Wood Frames 
BB Stix-on-Frames 
BB Package Reproduction 


1201 W. EIGHTH STREET 
CINCINNATI 3, OHIO 





88 


fact that truck operating costs double 
in congestion. Much of this kind of 
expense must necessarily be built right 
into the price of ice cream.” 

The IAICM conferring 
with other highway user groups and 


has been 


reports wide areas of agreement. 


See Highway Emergency 
They are in agreement, for example, 
that a highway emergency exists and 
that extraordinary 
dicated 


measures are in- 
in order to make the roads 
adequate to the needs. They concur 
that a solution should be found within 
the traditional pattern of Federal-state 
cooperation, would mean a 
larger financial contribution to roads 
by the Federal government. 


which 


Most highway users are convinced, 
says the IAICM report that more Fed- 
eral dollars do not necessarily mean 
less state authority. 


The IAICM’s interest extends 


> 


C 


a> 5\\ stainles 


through all highway systems. It favor 


more adequate construction programs 


in metropolitan areas to prevent costly | 
> . t 
traffic problems and improvement 9 | 


the Interstate System, primary, se 
ondary, and farm-to-market roads, 


“We recognize, too,” says the leaf. 
let, “that if—in financing road mod 
ernization—commercial highway trans. 
portation is handed an undue ta 
burden, this will be felt by businesses 


like our own and by every consume; 

It was with these things in mind 
that the membership of the [AICM te 
cently passed the following resolutio, 

“Be it resolved that the officers and 
staff 
Association 


members of the International 


support Federal legisla 


tion creating a long-range highway 


construction program financed soundly | 


without any undue burden on any seg. 
ment of highway traffic.” 


So strong is IAICM feeling in this | 


matter that it says, “The need for a 
Federal-state highway program is one 
of the most important issues confront. 
ing Congress. It is imperative that we 
get action 


now not some time in 


the future.” 
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SPECIAL THIN KOLD-HOLD PLATES 

















The fast recovery of “OVER-THE-ROAD™ 


The safety of “HOLD-OVER™ 


Here is over-the-road truck refrigeration that com- 
bines light weight and simplicity of operation with 
fast pull down and continuous temperatures. 

The first real advancement in continuous refrigera- 
tion in a long time, the new MARK unit with 
special thin KOLD-HOLD truck plates provides 
complete refrigeration with the truck engine on or 
off. It operates without noise common to other 
systems producing required body temperatures on 
long or short runs with multiple door openings. 


Kold-Hold “Hold-Over” plates are streamlined in 
design. Rounded contours induce air sweep to im- 
prove heat transfer. Kold-Hold Plates have bonus 
refrigeration capacity. Each plate is completely 
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filled with eutectic solution so there are no ineffec- 
tive pockets without refrigeration. Additional 
capacity and rapid pull down assure dependable 
protection. The result of this advanced design is a 
continuous truck refrigeration system that is light- 
weight it is highly efficient and completely 
dependable. Write for more information today! 


AIF I ae EIT AM TM, 
a 8 win coal ™m > 





ystem 


492 E. Hazel Street, Lansing 4, Michigan 


8? 











Milk Production 


By R. F. HOLLAND and J. C. WHITE 


Keeps Climbing — 


Sizes of Quart Milk Bottles 


TRENDS IN MILK PRODUCTION 


QUESTION — Can you give us 
some information on the trends in 
milk production over the past few 
years and some idea of the factors 
which are influencing the changes? 

M. P., West Virginia. 

ANSWER—There 


record for milk production set in 1956, 


will be a new 
Price relationships between costs and 
returns are slightly better today than 
over the past few years, and, while the 
number of cows on farms in the United 
States is down slightly, the production 
per animal is considerably higher. The 
total production for this year is pre 
dicted to be 127 billion pounds com- 














pared to 124 billion pounds in 1955. 

Prices received by farmers will be 
substantially the same as last year but 
greater volume should mean greater 


farm income. 


The consumption of fluid milk has 
increased in each month of 1955, com- 
pared with that period in the pre- 
ceding year. Naturally these increased 
sales reflect the increase in population 
but they also show the effect of the 
concentrated promotional activities of 
The milk 


gram exceeded 9 pounds per person, 


the industry. school pro 
compared with 5.8 pounds in 1954. 
Non-farm people consumed nearly 50 


billion pounds of fluid milk, a new 





TOTAL MILK PRODUCTION 
BILLIONS OF POUNDS 
POUNDS PER CAPITA 
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billion pounds 
This is 339 pounds of fluid milk equiy 
alent per capita. } 


record by almost 2 


The surplus purchased by the Fed 
eral Government in 1955 was consid 
erably less than that purchased ji 
1954. 
total production in 1955 was less thanj 


In other words, the increase i 


the increase in consumption, a healthy} 
sign in our dairy industry economy, 

The encouraging side of our picture 
is reflected in our steady increase in 
population and our expanding use of 


some dairy products, especially fluid E 
milk, butter, and non-fat dry mil P 
solids. C 
ah ‘ , , n 
The great increases in milk produ I 


tion have generally been made in Wis 
consin, New York, and California, a! 
the 
crease has been in Florida which pr 


though greatest percentage 1! 
. Ox —s 1 
duced in 1955, 70 per cent more mi 


than during the 1945-49 period. The} 
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“Your consistently good bottles have kept our 
orders going to Lamb Glass for nearly twenty- 
five years,” reports Ed Waldron, Califon, N. J. 
“High quality bottles mean two things to us 
—greater plant efficiency and an attractive 
package. We find that it pays to go to a 
dependable source where the product is uni- 
formly good and deliveries prompt.” 


: 


on vidi 
milk equiv-| 
I 

»y the Fed-| 
was consid) 
irchased in| 
increase jl 

as less than} 
n, a healthy 
y economy, 
our picture cae 

increase in 

ding use of 
cially fluid Edward D. Waldron (right), Vice 
dey milk President, B. R. Waldron & Sons 
1 Califon, N. J., discusses some 
new ACL designs with Ed Mead, 


rilk produc Lamb representative. 


ade in Wis 





lifornia, al-| 
centage In on 
which pro- OC —— — 
t more milk} 
yeriod. The} 


mm) 


The next time you need bottles why not have one of our representa- 
tives call? You’ll be interested in knowing about other Lamb customers 


gerTer near you. 
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rest of the South has not made great this method of packaging and quite a quart, pint, and half-pint bottles, 7, 


increases in production. few years lapsed before the old sys- quart bottles a weight of 25.5 ounce 
There has been a sharp decline in tem of bulk distribution was _for- a height of 9.25 to 9.5 inches, and , 
the number of farms with milk cows bidden. Actually most cities did not diameter of 3 13-16 inches were spec.| 
since 1949. In areas where dairying FINISH fied. Since that time there has bee| 
represents a small portion of receipts a a trend toward lighter and more cop. 
this was especially true; in areas where - a pact bottles with smaller cap sea 
this portion is high, numbers have ‘ The 25.5 ounce bottle is generall 
remained stable or increased. called the “heavy” bottle and a 9} 
ounce quart bottle is now practical 

WEIGHTS AND CAP SIZES OF WEIGHT 


standard. In 1940 the so-called squa 
QUART MILK BOTTLES 17.75 oat INCHES bottle and in 1943 the square eo 
QUESTION — Salesmen tell us OUNCES were introduced. These generally} 
that quart milk bottles are made weigh approximately 17% ounces. | 
in different weights. How many Disc bottle caps or plug caps ar 
different weights of bottles are specified in terms of their diameter j 
made and how many sizes of cap ~~ il inches and fractions or by arbitrary 
seats? ae number. These numbers range be. 
N. C., New York. make the delivery of milk in sealed tween | and 9 and bear no consistent! 
ANSWER-—The development of bottles compulsory until between 1910 


99 
the glass milk bottle is an interesting and 1920. 











relationship to each other as far a 
size differential is concerned. The fol 





















































study and, as you perhaps know, the During the years immediately fol- lowing table gives the dimensions 
first really successful one was intro- lowing the inception of the “common corresponding to the different ca 
duced by the Thatcher Manufacturing sense” bottle there was a great differ- numbers: 
Company in 1889. It was called the ence in the design and dimensions of Number 1—1 7/8 inches ' 
“ ” . . ° ° ” po “ ' 
common sense” milk bottle and _ is these containers, especially as to 2—1 21/32 
) “ ”“ 
still the most commonly used type height and shape of the neck. In 1927 hae 
; ‘ ’ . YI St é eons : — Large —1 3/4 " 
today. the United States Department of Com- Number 4—1 1/2 2 
When milk bottles were first intro- merce through the Bureau of Stand- én Se nie 0 
duced, consumers frequently opposed ards recommended specifications for “ 9-1 5/16 “ 
} 
STAR SPRAY AEROFLOW 
' 
STAR IMMERSION STAR DROP-IN 
ss ; ; ¢ ‘ “ it’s fiz > Star Milk Goolers now feature an im- New Star Immersion features giati | 
I go for milk = BIG way when it’s flavored proved and highly efficient refrigera- ice bank, automatic controls, power: 
with Johnston’s NON-SET TLING Dairy Powder. tion system. 10% to 25% more coils ful agitator to speed cooling, and 
are used. Accurate balance between low cost operation. | 
cm ; . ilk 3 coils and compressor speeds cooling 7 
Now is the time to promote chocolate milk. Use power and increases peak load ef- New Star Drop-In Unit is available 
Johnston’s RICH, flavorful, NON-SETTLING ficiency. with cabinet or separately for us 
Dai P d in present tank. Many route men 
airy rowder. Any Star Milk Cooler will bring keep a spare for emergencies. Extra 
milk below 45° in an hour or less. large coils cuts cooling time to 4 
Cabinets — completely water and minimum 
air-tight — range from 2 to 12 can 
capacities. Dairies can get full intoonet | 
literature for their producers 3 
New Star Spray quickly cools the details on financing direct from [4% 
breast of the can where bacteria tory. 
multiply the fastest. Builds massive 
ice bank. Heavy water flow, non- 
clogging pump, large removable 
CHOCOLATE AND COCOA DIVISION troughs. Automatic timer. Star Pump & Cooler Corp. | 
The new Aeroflow filters, aerates, é Mo. 
shock-cools milk instantly to ~ or 1219 N. 15th St. St. Louis 6, Me. 
colder. Fills cans — shuts off — 
ROBERT A. JOHNSTON COMPANY| __ :i:smascatly and’ notas'milk in ary- | 
cold storage. 
MILWAUKEE, WISCONSIN e HILLSIDE, NEW JERSEY 
} 
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=| Sharples Leads Again.... 
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*Dorzens of Separator tests in dairies 
show that Sharples 10-X seals 
last as much as 30 times longer. 

Big savings year in and year out—that’s what the amazing new 

Sharples 10-X seal means to present and future Sharples owners 

>IN ... Savings not only in seal cost, but in long, trouble-free service. 
LERS All new Sharples machines are equipped with the new 10-X... 
cmnnaee | all replacement seals for Sharples machines now in service will be 
mcooling, 4 the 10-X—the exclusive Sharples seal that outwears by ten times. 


\it is available 
rately for us 
ny route men 
rgencies. Extra 
ng time to 4 


| information, 
producers ane 
irect from fac 





yoler Corp. | 
r. Louis 6, Me. THE SHARPLES CORPORATION 
2300 WESTMORELAND STREET « PHILADELPHIA 40, PENNSYLVANIA 
| CHICAGO © NEW YORK © CLEVELAND * HOUSTON * SAN FRANCISCO 
Sold and serviced by reliable dealers everywhere. 
} 
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The so-called “finish” of the bottle 
is the external diameter of the bottle 
at the widest part of the pouring lip 
and is generally expressed in terms of 
millimeters. Because of the savings in 
cap cost through the reduction in the 
size of the bottle opening and the re- 
duction in the diameter of the finish, 
which affects the cost of hoods, there 
has been a steady trend toward the 
sizes. 


smaller The following bottle 


finish sizes are now in use. The cor- 
responding cap number is given in the 
adjacent column. 


BOTTLE FINISH SIZE CAP NUMBER 
MM. 
56 2 
51 6 
48 9 
45 9or7 
43 7 
38 Crown cap only 
The variation in the diameter of 


the finish combined with the variation 
in the design of the finish itself makes 
possible a large number of types of 
bottles and leads to a great deal of 
confusion. Some simplification would 
undoubtedly be helpful in this par- 


ticular phase of the dairy industry. 





No. 775 Large Size 
No. 740 Junior Size 


No. 540 Large Size 
No. 520 Junior Size 


Mack to Tell Truck Story 


On Radio This 


ACK TRUCKS, Inc., will take 
M America on the road via the 
airwaves this summer to ac- 
quaint the nation better with its sec- 


ond biggest industry—trucking. 


P. O. Peterson, Mack president, an- 
nounced today that Mack, in coopera- 
tion with the American Trucking 
Associations Foundation, Inc., will 
sponsor an intensive two-month truck 
education program on NBC’s national 
week-end radio program, Monitor. 


Peterson said the program will start 
on June 30 and run each Saturday 
and Sunday through September 2. It 
will feature a series of remote broad- 
casts from all parts of the nation 
describing interesting and essential 
trucking operations, along with a host 
of light, but informative, one-minute 
reports on the role and importance of 


truck transportation in the national 


Cut 
clean-up 
time 


Increase 
your 
profits 


Summer 


economy. An average of 160 radio 
stations throughout the nation will 
carry the program. 

“The Mack Truck Company has 
long followed the belief that an ey 
lightened public is a friendly publi 
as far as the trucking industry is con 
cerned,” Peterson stated. “To this end 
Mack is endeavoring in every way 
possible to tell the story of trucking 
and its role in the American way of 
life.” 

“Mack has felt that advancement of 
the trucking industry constitutes ad- 
vancement for America itself; for th 
tool 
Better roads, fair and 


truck is simply a which serves 
our economy. 
equitable road taxes and operational 
restrictions—all these are in the pub- 
lic interest for they determine the 
level of efficiency the public will ob- 
tain its trucks and 
will pay to operate its trucks.” 


from 





STAINLESS STEEL—for use 
on stainless steel equipment 


SPECIAL BRONZE ALLOY— for use 
on tinned, copper or nickel utensils 


owe“ GOTTSCHALK’S 


METAL SPONGES 
Sponges are sold P 
Gottschalk name — nis 
never under private brand or label. In- 
sist on genuine Gottschalk’s Metal 
Sponges. They cut clean-up time and 
labor in half—prolong equipment-life 
up to 50%. Scientifically spun from con- 
tinuous strands of special rustproof, non- 
abrasive metal. Doesn’t come apart in 
normal use to deposit metallic particles 
in products or hands. Won’t scratch 
highly polished surfaces. Quickly cleaned 
in hot water. Money-back GUARAN- 
TEE. Send for a dozen—4 of each kind. 


METAL SPONGE SALES CORP. 


Gottschalk’s Metal 
only under the 


No. 850 NICKEL & COPPER ANALYSIS— 
stainless metal, LARGE SIZE 


3650 North 10th Street, Dept. A, Philadelphia 40, Pa. 
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Paperlynen Caps are ADJUSTABLE to 

any headsize. Insure perfect fit. Light 

and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 


a Patented Adjustable Paperlynen Service Cap. 











PAPERLYNEN COMPANY 
555 West Goodale St., Dept. E-5, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 


Firm Name. 





Address 








City____ - = 
Signature 

of Manager ; SS 
Name of Paper Jobber must frequently patronized: 


a See 
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“| recommend DARI-KOOL to any 


dairyman who is interested in 
changing to the bulk method...” 
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that Dar operate S51 
economical *° 
Be BULK MILK COOLER 
your SL 
onally 
onl __ The ICE-BANK COOLER That 
REE, | | ‘Tite, Outperforms Them All! 
& | Milk is cooled to below 38° in less than one hour. 
oo There's NEVER any FROZEN MILK because the milk 
is cooled with ice water. 
DARI-KOOL with its large reserve ice bank can 
Cap. operate on low cost “off-peak” electric rates. Farm- 
Proven, guaranteed DARI-KOOL's are sold and 
t serviced everywhere. 
24 : Ao ovciloble in MEETS ALL 3A SANITARY STANDARDS 
- ~ J 100, 150, 200, 250, 400, 500, For information write Dept. 77 
Shown above, 600 and 700 -gallon capacities. 
; DKS- . e . 
— || Gator copecry, {DAIRY EQUIPMENT COMPANY, 1444 E. Washington Avenue, Madison 10, Wis. 
—————— Distributed in Canada by BEATTY BROS., LTD., Fergus, Ontario 
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how they were handled by management men. 


Each incident is taken from a true-life grievance 


Oo r which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 


reasons. Readers who want the source or citation 
W R ee N a, of any case may write to American Milk Review, 
92 Warren St., New York, N. Y. | 
° 
€ 
{ 
Labor Relations | 


A round-up of day-to-day in-plant problems and | 














Can You Disregard Length of Serv- 3. How about a trial period—T'l] I 
ice and Promote a Junior Man On show I can do it. 
the Basis of a Supervisor’s Opinion The company answered: 
Only? We don't maintain detailed ree- 
What Happened: ords so our “proof” has to be the 
The company had the usual policy supervisor's opinion. 

of promoting on the basis of length of in ey 

; ; = Che supervisor is part of manage- } 
service provided skill and ability were | et chk testes ae 
relatively equal. When a_ vacancy iG nays ; le ten gales ciate 
opened up, Charles Buckingham got as a supervisor is to be able to judge 1 8 fo select employees for 
the nod. He was with the company people. I tell you Charlie’s the man. promotion. 
for 5 years and had an excellent rec- The general manager was con- * We've always handled promo- | 
ord. A senior employee, Louis Furst- vinced, and the promotion went tions on this basis and have never 
enberg put in a protest. “I’ve been through for the junior worker. Furst- gone in for trial periods. 
here 7% years and I should get that enberg appealed and the case came Was the Company: 
job,” he said. When the general man to arbitration. ae Z 
ager heard the complaint he called in =. a RIGHT | | WRONG [- 
the foreman. “I’ve watched these 2 and cama What Arbitrator Harry H. Platt | 
fellows work for over 4 years that 1. To am a senior employee and Ruled: “According to the foreman’ 
they've been in my department. I feel should get the job. testimony, Furstenberg was not pro- 
that Charlie is better qualified and 2. The company has no proof | moted to this job because the fore- 
will do a better job. After all, my job can't do the work. man ‘felt’ that Buckingham could han- } 
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First Choice of Milk Sanitarians ~_,” 
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| 
) MILK RELEASER and PIPELINE WASHER ( 
® Low cost ® Simple, trouble-free operation @ Built to meet the rigid requirements of milk / 
® Releases up to 400 gallons of milk,per hour sanitarians 
® Big 50 Ib. capacity stainless steel pail ® Chore-Boy's Flushing Pump with its vigorous, 
® Easily disassembled for periodic inspection turbo-jet reciprocal washing action washes the 
® Dumping chamber swings to wash tank after entire system faster and cleaner than the ex- 
milking—to be used as pipeline washer pensive, old-style circulating pumps 
= » Built by the makers of the famous Chore-Boy Milking Systems. Write Dept. A-3 : | 
“se CHORE BOY MILKING MACHINE DIVISION — FARMER-FEEDER CO., INC. © Cambridge City, Indiana 
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Local boy 
makes good 





Wren tne LATE Ebenezer Hubbard, a 
patriotic Concord man, left a bequest for a 
local statue, there luckily happened to be a 
real sculptor close at hand. 
eriod—T'l] Even more luckily, young Dan French 
had never yet sculped a whole statue—had, 
in fact, recently started by whittling on tur- 
ated an nips. So he’d take the job for expenses, and 
to be the glad to get it. 

Two years later, Daniel Chester French’s 
f manage | first statue went up. And Mr. Emerson, a 
+ tee neighbor, gladly obliged with a little verse 
wees an to go under it, ending — 
“Here once the embattled farmers stood, 


And fired the shot heard round the world.” 
d_ promo- 


ave aie Now, during his great lifetime, Daniel 
French was to make many more statues, but 
his fame needs only two to rest secure. One 


is the massive, brooding figure in the Lin- 


RONG [_ coln Memorial. The other is his first: the 
H. Platt | big. bold, living bronze of the Minuteman 


foreman’ of Concord. 
When, in 1941, a symbol of American 


strength was sought, the President picked 


; not pro- 
the fore- 


could han- } the Minuteman. Ever since, the Minuteman 





has been the emblem of the great savings 
program that helped—and still helps—keep 


Millions have benefited financially from the great 


see “3 ‘e > > > af 2 Ler a a 
Ss savings idea born 15 years ago! Yes, U. S. Series E America and her people safe and secure. 
. g°s . ° ° ; i. ” > =< P sweres ’ 7 
ZA Savings Bonds helped buy homes, pay for children’s This year, the 15th anniversary of U.S. 

‘ . . . . . a . . . . . . 
& educations, build safe retirement incomes. And they Series E Savings Bonds, finds 40 million 


can do as much for you. Because Savings Bonds 
are a money-building investment—and the easiest 
way to save ever devised! Join the Payroll Savings 


Americans owning 40 billions of Bonds. 
Are you among them? For your own secu- 








Plan today, or buy U. S. Savings Bonds regularly rity—and the nation’s—invest in Savings 
where you bank. Bonds regularly. And hold on to them! 
| 
teach Safe as America—U.S. Savings Bonds 
afe as America—US. Savi 
vigorous, 
ashes the 
n the ex- 
The U.S. Government does not pay for this advertisement. It is donated by this publication in cooperation with the 
; Advertising Council and the Magazine Publishers of America. 
ty, Indiana 
} 
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dle the job better. 
however, is not sufficient to establish 
a claim of greater ability in one em- 
ployee than in another. While, to be 
sure, a foreman’s testimony as to an 


Such testimony, 


employee’s general character, or his 
belief that one employee is more skill- 
ful than another is entitled to im- 
portant consideration from an Arbi- 
trator, they certainly cannot be ac- 
cepted as conclusive in the absence of 
tangible evidence which relates to 
capacity to do the specific job. A 
foreman’s beliefs even though honest 
are not always infallible. Furstenberg 
is entitled to a trial period.” 

Can You Establish Safety Rules 
Without “Talking It Over” With 
the Union? 

What Happened: 


One day, the production manager 
on a tour of the plant, contacted the 
foreman of a department and sug- 
gested he change 3 operations. 

“They're unsafe,” he said. “Some 
body might get hurt doing it this 
way. The next morning the super- 
visor called over the employees on the 
particular jobs and told them of the 
change in the interests of safety. The 


VIKING "Sanitor" PUMPS 


GIVE YOU 
Sanitary Construction 


Simplicity - Service 


You get 
all these with Viking 
“Sanitor” pumps, plus... 


Fewer Parts -- Longer Life 
Reversible Operation 
Even Flow 

Hydraulic Balance 
Slow Speed 

Self Priming 

Less Weight 

3A Approval 

Easy Take-Down 
Fast Cleaning 
0-Ring Seal 
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workers balked. They maintained that 
the new way of handling the job 
would cut down on their earnings. 
Besides, they added, the manager is 
too cautious—there never had been an 
accident on these jobs. The foreman 














Fig. 175 Unmounted 
Viking “Sanitor” Pump 


t is the ideal pump for all types 
of liquid or semi-liquid food prod- 
ucts. sizes 20, 35, 50 and 90 
GPM available in 39 models. 


For complete information, send 
today for catalog Section FI 


See our catalog in Sweets 


CEDAR FALLS, IOWA, U. S. A. 
In Canada, it’s “ROTO-KING” Pumps 





didn't buy these arguments and when 
the men kept working the old way, he 
gave them a warning notice. When 
they still persisted, they were given 
2-day suspensions with a warning that 
one more violation would mean dis- 
charge. At this stage, the union en- 
tered the picture. It supported the 
employees and furthermore it main- 
tained that management had no right 
to make changes without negotiating 
with the shop committee. It said that 
the new rules were really “change in 
working conditions” and management 
had no right to institute such changes 


WIRE?” 


t 
e 





MILK CARTON 


on its own. The company countered 
that it had a right to “determine 
methods of production” and was under 
no obligation to bargain with the 
union on the establishment of safety 


rules. ) 


Was the Company: 
RIGHT [| WRONG [| 
What Arbitrator Whitley P. Me. 
Coy Ruled: “Men may differ as to 
the safest procedure. The company | 
has reserved the right to enforce its 
bona fide decisions on such matters 
as that. The company was under no 
duty to bargain concerning the exer- 





cise of the rights expressly reserved | 
to it in the contract. Each of the 
to the contract has certain ; 
rights which they can exercise without 
bargaining. For example, the union 
has a right to file a grievance without 


parties 


first bargaining with the company as 
to whether it should file such a griev- 
ance. Any dispute as to the reason- 


ableness of the order should have 
been raised by a grievance complain- | 
ing of the order, and processed in the | 
orderly manner provided for in the 
The 


disciplined.” 


contract. men 


were 


properly 


“Say-have you 
heard about 










It’s about the best thing you can 
do to make sure of perfect opera- 
tion of your packaging machinery. 


WILSON 
THE MILL THAT SERVICE BUILT | 
Manufacturers of Wire « Nails « Rivets 


Telephone Lafayette 3-1221 


WILSON STEEL AND WIRE COMPANY 


49TH AND SOUTH WESTERN AVENUE e CHICAGO 9, ILLINOIS 
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Refrigerate trucks the really economical way... 


with the COLDMOBILE “CROSS-COUNTRY” 














Exclusive design cuts operating and maintenance costs. The power unit 
mounts beneath the trailer...has flexible gas and electrical connections 
that permit the entire unit to be pulled out for easy accessibility. 


COLDMOBILE DIVISION 
UNION ASBESTOS & RUBBER COMPANY 


Keep meat, poultry, dairy products—in fact, all per- 
ishables—fresh, whether on the road or at the dock, 
with the Coldmobile “CROSS-COUNTRY” (Model 
TR-15). The Coldmobile TR-15 saves money from the 
very beginning with a moderate initial cost. Its her- 
metically sealed design eliminates the need for belts, 
pulleys, jackshafts, clutches or unloading valves. The 
refrigeration unit mounts on the front wall of the 
trailer...doesn’t waste cargo space. 


Dependable Refrigeration When Parking. It’s a simple 
matter for the driver to throw a switch connecting the 
refrigeration unit with the engine generator and press 
the starter button for sure, immediate starting. Or the 
generator can be switched off, permitting the refriger- 
ation unit to operate on “plug-in” power. 


Automatic Defrosting and Automatic Temperature 
Control. With the Coldmobile TR-15 the driver is 
assured of steady, efficient cooling at all times. There’s 
no need to check the temperature, or take time to 
defrost the unit. 


On-the-job performance proves the Coldmobile 
TR-15 provides new low-cost protection for interstate 
or cross-country hauling. For complete information, 
write— 





2900 W. VERMONT STREET, BLUE ISLAND, ILLINOIS 
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From the State [Capitols 


By BETHUNE JONES 








ALABAMA: 


Attempt to Repeal “Import” Law 

Fails 

Failing of enactment in a_ special 
session of the Alabama legislature was 
a bill to repeal a controversial law 
enacted last summer to regulate the 
shipment of milk imports into the 
state. 


The repealer was sponsored by 


Senator Richard Flowers of Houston 





GIRTON 
COMPENSATING IMPELLER 
PUMP... .....0:. 


Minnesota Regulations Called Obsolete 
Alabama Import Law Repeal Fails 
New York Gives OK on Gallon Jugs 


Tennessee Price Law in Court 


County, who as chairman of the State 
Senate health committee last summer 
fought the milk importation control 
act. 


Aimed at curbing the shipment of 
milk into Alabama from Mississippi, 
Tennessee and other states, the 1955 
act empowered the state agriculture 
commissioner to prescribe health regu 
lations that out-of-state dairymen must 
follow before they can sell milk in 
Alabama. 


The Centrifugal Pump that Automatically 
Adjusts to Varying Heads—Volumes! 


This pump combines the pumping efficiency of the 
positive displacement type pump with the low 
cost of the centrifugal pump. It requires a smaller 
motor than any other pump of similar rating. 


The impeller vanes fan out to de- 
liver maximum volume at high 
head. In the Girton Pump the 
motor in-put is actually less at the 
high head than motor capacity. 


The sweep of the vanes automat- 
ically reduces when the head drops 
and the volume builds up, com- 
pensating for the increase in load. 
This keeps the volume constant and 
protects the motor from excess 
load. No reserve power is needed 
for low head operation. 


A full range of sizes for sanitary and 
industrial uses. Write for bulletin. 


GIRTON MIG. CO. 


100 





MILLVILLE, PA. 


for performance you can BA NK on 


SUPERIOR COMBUSTION INDUSTRIES INC 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y 





A suit attacking the law’s validity 
is pending in 
Court. 

IOWA: 


Des Moines Milk Ordinance Sub- 
jected to Court Test 


Montgomery Circuit 


An appeal was taken to the Iowa 
Supreme Court in a case challenging 
the validity of a Des Moines milk 
ordinance section giving the city the 
right to collect inspection fees from 
producers. 


The appeal was taken by Earl Felt, 
Dallas County milk producer, from 
a Polk County District Court decision 
upholding the ordinance, under which 
the city collects an inspection fee of 
one cent per 100 pounds of milk 
delivered to Des Moines dairies. 


Better PACKAGED BOILERS 


© Completely factory assembled and fire tested. 
®@ Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80% thermal efficiency guaranteed. 

® From 20 to 600 b.h.p. Burns oil, gas or both. 


Un aan 


STEAM GENERATORS 
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MAINE: 
legislators Hear Pro, Con Argu- 
ments On Control 

Arguments for and against Maine’s 
milk control law were heard by a 
subcommittee of the State Legislative 
Research Committee, which will sub- 
mit its findings and recommendations 
to the 1957 state legislature. 

Prices are controlled by the State 
Milk Commission at both producer 
and consumer levels under the present 
law. Although some would repeal the 
law entirely, most of those advocating 
a change would drop the price con- 
trols only at the consumer level. 

Retention of the law in its present 
form was urged by Herbert Waterman 
of New Gloucester, president of the 
Maine Dairymen’s Association. 


MASSACHUSETTS: 
Bill to Give More Control Unfavor- 
ably Reported 
Unfavorably reported to the Massa- 
chusetts legislature by its agriculture 
committee bill 
have broadened the regulatory 


was a which would 


field 


of the State Milk Control Board by 
placing in its hands the powers of 
checking milk butterfat content. 





MICHIGAN: 

Grade A Requirements Are Relaxed 
A bill to write less stringent Grade 

A requirements into the state milk 

law the Michigan 

House of Representatives and sent to 

the State Senate. 


was passed by 


Meanwhile, the State Senate killed 
bill 
would have regulated the installation 
and operation of bulk milk tanks. 


another House-approved which 


Among other bills which apparentl) 
died in one legislative branch or the 


other would 


were proposals which 
have eased oleomargarine labeling re- 
quirements, and included dairy prod- 
ucts under state unfair trade practice 
laws. 


MINNESOTA: 


Commissioner Calls Milk Regula- 
tions Obsolete 


State Agriculture Commissioner 
Byron S. Allen told a recent public 
hearing that Minnesota’s Grade A 


milk regulations were “obsolete” and 
would be revised. 
He said bulk tank 


dling of milk, use of milking parlors 


increased han 


and processing of new products from 


Grade A milk the 
sion. Some changes in the regulations 
also were ordered by the 1955 state 
legislature. 


necessitated revi 


Allen said testimony gathered at the 
hearing, attended by milk producers, 
processors and health officials, would 
be used in the drawing up of the new 
regulations. 


MISSISSIPPI: 


House Passes Bill Against Cut- 
Throat Price Slashes 
A bill passed by the Mississippi 


House of Representatives and sent to 
the State Senate for expected con- 
currence prohibits sale of milk below 
“basic cost” with intent of “injuring 
competitors or destroying or substan 
tially losing competition.” Penalties 
of six months in jail or fines up to 
$500 are provided by the bill for 
violation. 


NEW HAMPSHIRE: 
Farm Bureau Favors Retail Price 
Differentials 


In a major shift of policy, retail milk 
price differentials were advocated by 
the New 


Federation during hearings started in 


Hampshire Farm Bureau 
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Edited by 
Dr. Clyde W. Park 





own dairy operation. 


Milk Packaging for Retail Distribution 


CONTRIBUTORS : 


Ernst & Ernst, nationally recognized cost accountants 
Charles Roberts Associates, marketing research 


COMMENTATORS: 

Dr. Ira Gould, Chairman of Department of Dairy 
Technology, Ohio State University 

Dr. Elmer F. Baumer, Professor of Agricultural 
Economics, Ohio State University 


Now for the first time, a scientifically thorough investigation on the packaging 
of fluid milk for retail delivery provides a fact book that you can apply to your 


Here’s a complete picture of a typical dairy’s experience in packaging milk and 
distributing it to a representative community. For milk producers, dairy operators 
and the general public, the detailed, side-by-side comparison between an all-glass 
and an all-paper operation explains many of the factors that enter into the costs 
of processing and distributing fluid milk in retail. 

f you have any interest in retail milk distribution, this study provides an 
invaluable guide in helping you to analyze your own dairy problems. 


A VOLUME OF ESSENTIAL PACKAGING INFORMATION ny ee Roe ee ee ee oe eee aera i 
| A.H. Pugh Printing Company, Dept. CE 

* Packaging and storage costs of fluid milk | 400 Pike Street, Cincinnati 2, Ohio | 
° Delivery costs for retail operation | Please send postpaid a copy of Milk Packaging for Retail | 
* Analysis of all packaging information | Distribution. | 
*Time distribution of plant men to activities | Enclosed is check for $5.00[-}] _ Please send C.O.D. [_] | 
¢Proper allocation of certain plant costs to products | sme | 
* Route drivers and expense—wholesale and retail | 2 — § 
*Time-study breakdown—filling, capping, change-over, start- | ADDRESS — 

up, etc. | city - STATE ZONE | 
*Consumer attitudes—glass versus paper containers cae cease cee ced cas ene me SOND GD GND SHED GERND GENES GND GED SERED GED QED ED ERED GED MED GEES te 
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Enjoy the advantages of easily movable 
equipment, full protec tion of floors and the 
elimination of damage to equipment due to 
wracking — at no additional ex pense over 


ordinary casters and wheels. 





Always SIVAEE.. 
and ROVE- 


DARNELL 


CASTERS & WHEELS 





have these 


for longer 
trouble-free 
service 


RUBBER TREADS . . . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


RUST-PROOFED 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 






LUBRICATION . . . all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up" under at- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 


STRING GUARDS .. . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


Gree Manual 
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by zinc plating,. 


late March by the State Milk Control 
Board. 


“Our folks believe,” said Alfred L. 
French, managing director of the farm 
group, “that more flexibility in resale 
prices by such means as store differ- 
entials, quantity discounts and a lower 
price for raw milk sold at the farm to 
consumers will still provide sufficient 
stability in milk prices to assure an 
adequate supply of 


milk.” 


good quality 


Among many other groups heard at 


the hearing was the Independent 
Food and Grocers’ Association of New 
Hampshire, which urged a consumer 
price differential of 2 cents per quart 


in sales of milk in stores. 


Numerous representatives of pro- 
ducers warned that both the quantity 
and quality of the state’s milk supply 
would decline if price controls were 
dropped, as had been widely pro- 
posed in the state. 

State General 
Arthur Bean declared during the hear- 
ings, the outcome of which had not 
been indicated at this writing, that 


Assistant Attorney 


the “basic question” to be decided is 
whether controls are still necessary in 
any or all of the markets of the state 
Some 90 local markets in the state are 
now under price control at both con- 
sumer and producer levels. 


NEW YORK: 
Solons OK Gallon Jug Sale—Court 
Gives Vender Green Light 
Bills given final passage by the New 
York legislature included a measure 
authorizing the retail sale of fluid milk 
in gallon jugs. 


Also approved was a measure to 
require the state agriculture commis- 
sioner to show more proof that “de- 
structive would result 
before refusing to license additional 


competition” 


milk dealers. 


In another development, State Su- 
Van- 
dermeulen ruled unconstitutional an 
ordinance of the city of Lackawanna 
prohibiting the sale of milk from coin 
operated machines. 


preme Court Justice George T. 


As to the city’s contention that it 
is impossible properly to inspect and 
supervise the quality of the milk with- 
out giving advance warning to pro- 
prietors of such devices, the court said 
that “an inspection can be made of 
the machines wherever located just as 


inspections are made in dairies, milk 
dispensing plants and on the street.” 


Ruling in a case involving an at. 
tempt by the city to prohibit People 
Dairy from selling milk through a 
coin-operated refrigerated vending 
machine, Justice Vandermeulen said: 


“There are numerous cases in which 
the courts have upheld the constitu- 
tional right to exercise some control 
over the milk industry. But the courts 
have also been careful to protect par- 
ties from arbitrary, capricious and 
illegal acts. 

“The 


not a regulatory or licensing ordi- 


ordinance involved here is 
nance, but a prohibitory ordinance. 
The method adopted by the city of 
Lackawanna is entirely unnecessary. 
Properly speaking, its purpose is to 
protect the business interest of retail 
storekeepers and milk dealers from 
competition.” 


TENNESSEE: 


Dean Assails Price Law As Dis- 
criminatory 

A three-judge Federal Court in late 
March took under advisement a suit 
attacking the constitutionality of a 
1955 Tennessee law prohibiting the 
sale of milk in any marketing area of 
the state at less than prevailing whole 
sale or retail prices. 

The action was brought by Dean 
Milk Co., of Chicago, which has a 
processing plant at Conway, Arkansas. 
Contending the law is designed to 
destroy out-of-state competition, the 
suit charged it was monopolistic and 
unconstitutional because it “unlaw- 
fully delegates to private persons the 
right to control and regulate the man- 
ner and method in which plaintiff may 
fluid milk or 


engage in the sale of 


milk products.” 


Samuel E. Dean, board chairman 
of the Chicago firm, filed a deposition 
declaring that the law has curtailed 
his business in Tennessee. He charged 
the act is discriminatory because it 
allows Tennessee producers to sell be- 
neath prevailing prices but prohibits 
out-of-staters from doing so. 


Assistant State Attorney General 
James Glasgow argued that the law 
was enacted to stop out-of-state proc 
essors from dumping surplus milk in 
the state, and driving “small Te 
nessee processors out of business and 


¢» 
create a monopoly. 
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PROGRESS IN TRUCK 
REFRIGERATION 
(Continued From Page 56) 
working the load, the larger trucks 
with their longer wheel base and les- 
sened maneuverability tempers driver 

attitudes. 

Regardless of likes or dislikes drivers 
need to be re-indoctrinated on the sub- 
ject of safe driving when they are 
given a mechanically refrigerated 
truck. If a routeman piles up one of 





these vehicles he is wrecking a much 
more expensive piece of machinery 
than an ordinary truck. Martin- 
Century Farms, for example, chooses 
those men with the best safety rec- 
ords when assigning men to refrig- 
erated trucks. 

Another example of the peculiar 
little problems that are encountered 
in getting the driver accustomed to 
the new trucks is the over-night power 
or ammonia connection. Drivers some- 
times forget to uncouple the lines and 
drive away with the lines still at- 
tached. An effective way of solving 
this problem has been to put the igni- 
tion key on an oversized ring. The 
ring is slipped over the ammonia line 
before the line is attached to the 
truck. In order to get the key to start 
the truck the driver has to uncouple 
the line. 


“What is it going to cost?” and 
“What is the most efficient system for 
my particular needs?” are major is- 
sues. J. R. Clemens, director of engi- 
neering and maintenance at Martin- 
Century Farms, says, “An ammonia 
| refrigerated truck costs us approxi- 
mately $1,100.00 additional. The 

equipment necessary to supply am- 

monia to a truck costs about $200.00 
more or a total of $1,300.00. Over an 
eight-year period this is $142.00 per 

year or 45 cents a day. Over a 12- 
year period (we are currently using 
| 12year old trucks) it would figure to 
$110.00 per year or 35 cents a day. 
' 
| 





Electricity for the ammonia compres- 
sor costs us nine cents a day, but it 
could cost, depending on current 
brackets, 16 cents a day. To sum- 
marize this, on an eight-year depre- 
ciation basis the total cost is from 
55 cents to 60 cents a day and on a 
l2-year rate the cost is from 45 to 
50 cents a day.” 


Mr. Clemens finds mechanical re- 
frigeration costs exceed Martin-Cen- 
tury’s other method of refrigeration— 
making flake ice in large quantities 
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and handling it in burlap bags, but 
he’s in favor of mechanical refrigera- 
tion, because he finds it does a better 
cooling job. 


Other operators, however, report 
that mechanical refrigeration costs less 























than wet icing. Here are the figures 
of one company covering a one-year 
period: 








Wet Ice Plates 

Cost of Wet Ice 188.65 
Cost of Labor to Handle 

ee 61.23 
Cost of Labor to Handle 

Mechanical System 35.30 
Cost of Energy. 12.02 
Handling Extra Plate 

Weight ; 4.00 
Truck Maintenance 16.35 
Plate Maintenance 15.00 
Plant Equipment Mainte- 

nance . 53.73 
Plate Depreciation 83.33 
Depreciation of Plant 

Equipment 19.05 

Total 266.23 222.43 


These figures show that the opera- 
tor saves 43 dollars a year—approxi- 
mately—by using mechanical refrigera- 
tion rather than icing. 


Mr. Clemens reflects the experience 
of many others in the industry. He 
comments, “... for the first time we 
are doing a really good job of keep- 
ing our products cold. Last summer 
during the hottest weather we took 
temperatures of returned milk. Do 
you know that the refrigerated trucks 
were the only trucks that brought 
back milk under 50 degrees F.? It 
was somewhat startling to find returns 
which were well-iced at a tempera- 
ture of 55 and 60 degrees. We know 
by this checkup that we are selling 
better protected products with refrig- 
erated trucks than we do with iced 
products even though we do a splen- 
did job of icing.” 


It would seem that the growing 
popularity of dairy truck refrigeration 
on wholesale and retail routes would 


cause a closer working relationship be- 
tween the body manufacturers and the 
refrigeration people. Emphasis of dairy 
people quoted in this article on the 
need for insulated trucks, we can be 
sure, has been translated into truck 
production figures already. 


Both truck and refrigeration unit 
manufacturers have a lot of valuable 
information available on refrigeration 
that fleet operators should find help- 
ful. 


Divco Corporation, for example, has 
a detailed manual called “Refrigera- 
tion: Principles, Operation and Main- 
tenance.” Here are some of the head- 
ings from the maintenance section that 
indicate the manual’s scope and de- 
tail, “Poor Refrigeration,” “Frosted 
Suction Lines,” Overcharge of Refrig- 
erant,” “Shortage of Refrigerant.” 


It contains a mechanical service 
chart and an electrical service chart 
of great help to the mechanic or re- 
frigeration engineer in charge. Under 
“symptoms,” “cause,” and “remedy” it 
simplifies all the detailed explanations 
and charts of the preceding 26 pages 
in the booklet. 

One cannot but be impressed, as 
one studies the trend toward mechani- 
cal refrigeration of retail trucks, with 
the careful, thoughtful approach that 
is being followed. Both manufacturers 
of refrigerating equipment and trans- 
portation men in charge of the truck 
fleets are spending substantial amounts 
of time and money in adapting the 
technique of mechanical refrigeration 
to the problems posed by the retail 
route. 


As a result of this critical evalua- 
tion, characteristic of the formative 
period in any new development, the 
issues are being brought into focus. 
Primary considerations appear to be 
cost, effectiveness of refrigeration, ef- 
fect of weight on size and maneuver- 
ability of the truck, and effect upon 
the drivers. The cost figures presented 
on this page illustrate the wide range 
of experience and the difference of 
opinion that prevail. Despite these 
problems, however, despite the fluid 
nature of present thinking on the sub- 
ject, the trend toward mechanical re- 
frigeration is very real. All of the 
evidence leads us to conclude that, 
while there will be changes in tech- 
nique which are always a part of the 
evolutionary process, the idea of me- 
chanical refrigeration of retail trucks 
is sound. We think it is here to stay. 
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BUYER’S GUIDE . 
To Products Advertised In This Issue ~— ; 
Contaii 
Li 
... FIFTIETH BIRTHDAY... = 
Cl 
HE SUPPLY AND EQUIPMENT segment perhaps most important of all has been the devel. T 
of the dairy industry is reaching that stage opment of a mature sense of responsibility to Ve 
of venerability where fiftieth anniversaries the dairy industry as a whole. 
are cropping out with considerable regularity. Again and again we have visited installations | pry M 
Last year Damrow Brothers celebrated 50 years in the company of customer and manufacturer M 
of service to the dairy industry. Earlier this year and found it difficult to distinguish between the O 
Stoelting Brothers reached the five decade mark. enthusiasm of either. And always the enthusiasm | . 
A few weeks ago we received word from Fort centered on what the equipment would do rather ns 
Wayne Dairy Equipment Co. that they, too, have than what the equipment was. The artistry of 
seen half a century come and go. great expanses of stainless steel, of intricate pat. Fillers 
Birthdays as such are of primary interest to terns in tubular form, of ingenious mechanisms Tl 
the celebrant and the immediate family. In the moving in unbroken rhythms was always sub- Ethers 
case of an industry, however, they serve as a ordinated to the fact of performance. B, 
vantage point from which to assess and evaluate We think, as we join in these anniversan 
the progress that has been made and the possi- celebrations, that the shining achievement of the | Saske 
bilities of the future. last fifty years has been the recognition that a 7 
The changes that have taken place during community of interest exists between the suppl) : 
the period that these fiftieth anniversaries repre- and equipment firms and the industry that they 
sent have been stupendous both in influence upon serve. It is what Mr. Lucas referred to as “a | Glass 
the industry and in technical progress. But relationship of interdependence.” T 
T 
Advertising, Promotion, Services and Materials Cabinets and Coolers Lubrie 
American Dairy Association 20 Bally Case & Cooler Co. 82 F 
Dairy Suppliers Foundation, Inc. 128 Compo Cooler Company 124 
G. P. Gundlach & Co. 88 Masterbilt Manufacturing Company 48 | Mater 
Luther A. Kohr Dairy Enterprises 114 S & S Products, Inc, 25 H 
Babcock Testers — N 
The Garver Manufacturing Company 128 tuten Wend Company 13. | Mater 
Boilers . 
Columbia Boiler Company 26 Caps, Personnel Milk 
Superior Combustion Industries, Inc. 100 Paperlynen Company 94 p 
Bottle Closures and Equipment , Cases For Bottles and Containers Odor 
American Seal-Kap Corporation 23 9 
Basca Manufacturing Company 122 Cumberland Case Company T 
Sealright Co., Inc. 68, 69 Langer Manufacturing Co.  — 
United Steel & Wire Company 119 : 
Bottle and Container Handles E 
Mayfair Products 56 Chocolate Paint 
Bulk Farm Tanks The Benjamin P. Forbes Co. 100 S 
Dairy Equipment Company 95 Bowey’s, Inc. ] T 
Solar Permanent Co. (Div. of U. S. Industries Robert A. Johnston Company 9 
Inc.) 42, 43 Kraft Foods Co. 113 _ 
Star Pump and Cooler Corp. -- Cleaning and Sanitizing Materials i 
U. S. Steel 73 
Wilson Refrigeration, Inc. 31 Cherry-Burrell Corp. 1m ; 
Chore Boy Milking Machine Div. (Farmer F 
Butter Printing and Packaging Machinery Feeder Co., inc.) 96 Paste 
C. Doering & Sons 8] The Diversey Corporation 65 J 
Brushes Metal Sponge Sales Corporation 94 ‘ 
E-Mac Dairy Brush Co. 111 Pennsylvania Salt Mfg. Co. 45 
Flour City Brush Co. 110 Solvay Process Division (Allied Chemical and Plasti 
Pacific Coast Brush Co. 110 Dye Corp.) 107 
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Cold Storage 
Central Cold Storage Co. 
International Cold Storage 


Containers, Butter 
Lily-Tulip Corp. 


Cultures and Coagulators 
Chumlea’s Laboratories 
Chr. Hansen’s Laboratory, Inc. 
The Dairy Laboratories 


108 
129 


71 


76 
127 
129 


Verley Products Division (Albert Verley and 


Co.) 


Dry Milk and Dry Milk Machinery 
Midwest Producers Creameries, Inc. 
Overton Machine Co. 


Filler Capping Equipment 
The Anderson Bros. Mfg. Co. 


Fillers 
The Smith-Lee Company 


Filters 
Beach Precision Parts Company 


Gaskets, Seals and Packing 
Boonville Manufacturing Corp. 
The Sharples Corporation 
The Haynes Manufacturing Company 


Glass Bottles 
The Lamb Glass Company 
Thatcher Glass Mfg. Co. 


Lubricants 
Famous Lubricants, Inc. 


Materials Handling 
Haynes Mfg. Co. 
Mojonnier Bros. Co. 


Materials Handling and Casters 
Darnell Corp., Ltd. 
Milk Cans 
Penn-Michigan Mfg. Co. 
Odor and Off-Flavor Remover 
The De Laval Separator Co. 
Orange Drink 
EZE-Orange Company, Inc. 
Paint 
Steelcote Mfg. Co. 
Tropical Paint Co. 
Paper Containers 
American Can Co. 
Dairypak, Inc. 
International Paper Co. 
Pure-Pak (Ex-Cell-O Corp.) 
Pasteurizers 
APV Dairy Division (APV Co., Inc.) 
Stoelting Bros. 
Plastic Liners 
Kordite Co. (Div. of Textron American) 
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58, 59 
55 

66 

4, 5 


14 
76 


57 


Publications 
A. H. Pugh Printing Co. 


Pumps 
Girton Mfg. Co. 
Ladish Co. (Tri-Clover Division) 
Viking Pump Company 
Waukesha Foundry Co. 


Pumps, Fittings, Filters 
L. C. Thomsen & Sons, Inc. 


Refrigeration Equipment 
The Creamery Package Mfg. Co. 
Frick Co., Inc. 
Kent Industries, Inc. 


Separators and Clarifiers 
De Laval Separator Co. 


Single Service Plastic Creamers 
Cheslam Corporation 


Stitching Wire for Containers 
Chicago Steel & Wire Co. 
Wilson Steel & Wire Co. 


Tanks, Processing 
Cherry-Burrell Corp. 


Truck Refrigeration 
Air Induction Corp. 


Coldmobile Div. (Union Asbestos & Rub- 


ber Co.) 
Dole Refrigerating Co. 
Foster-Built Bunkers, Inc. 
Kari Kold 
Tranter Manufacturing, Inc. 
U. S. Thermo Controls 


Trucks and Truck Bodies 
Batavia Body Co. 


Chevrolet Motor Div. (General Motors Corp.) 


Divco Corporation 
Ford Motor Company 
International Harvester Co. 


Vending Machines 
Rowe Manufacturing Co., Inc. 


Vitamins 


Vitex Laboratories (Division of NOPCO 


Chemical Co.) 


Washing Equipment 
Cherry-Burrell Corporation 
Chester-Jensen Co. 
Creative Metals Corporation 
Girton Manufacturing Company 
Kendall-Lamar Corp. 


Wax 
Continental Oil Company 
Pure-Pak Division (Ex-Cell-O Corp.) 


Wrappers 
The KVP Company 
Waxed Paper Merchandising Council 
West Carrollton Parchment Co. 
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AKING A LIVING is a serious business. In the milk industry, as in 
M other pursuits, life has its lighter moments, too. This department of 

the American Milk Review is devoted to that lighter side and we're 
happy to report, that if the quality and quantity of the gag lines we have 
received since we started “You Write The Gag” are any criterion, the sense 
of humor among the people engaged in milk processing and allied fields is 
robust and flourishing. 


An example of your sense of humor would be more than welcome here. 
Write a line to go with the cartoon and send it to us in accordance with the 
rules listed below. Yours may be the winner of the first or second prize! 





WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 


8. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 


4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


5. All entries for this month’s contest must be received by 
June 10, 1956. 


















MARCH WINNERS 





“Pardon me, but where is the rest of 
the cow?” 


MARCH WINNERS 
The line “Pardon me, but where iy 

the rest of the cow?” has been ad- 
judged to be the winner of the five. 
dollar first prize for the lady who 
submitted it: 

Mary Lou Smith 

2117 So. Oak Street 

Los Angeles, California 


Second prize, three dollars, was 
won by the line, “It’s shaped this way 
so the milk will feel at home.” Sub 
mitted by: 

A. R. Augenstein 

The Borden Company 
3105 Gilham Road 
Kansas City 9, Missouri. 


HONORABLE MENTION 
“You can use it as an incubator whet 
your cows go dry.” 
Ray W. Neidengard 
Vernon Dell Dairy 
R. D. No. 2 
East Liverpool, Ohio 


“Our deluxe model comes with a key 
board and a piano bench.” 
C. A. Miller 
Wilson and Co., Inc. 
Dairy and Poultry Div. 
Chicago, Illinois 
“Buy this cooler and your wife wor! 
be too tired to come to town.” 
Omer Hufford 
Miami Valley Milk Produ 
Greenville, Ohio 
“Our engineers studied this design {0 
years.” 


Pete Williamson 
Johnson Milk and Ice Cr. Co 
Lawton, Oklahoma 


American Milk Review 















and tl 
Ice C 
Chicas 
made 


consol 
Offi 
mittee 
mittee 
tion—C 
Hood 
man; ; 
Ameri 
Vice-C 
mittee 
of Ice 
D. M 
Farms 
man; 
Hagar 
Pa., \V 
For 
of the 
that \ 
serve 
the ) 
Washi 
tary 
the p 
Charl 
advise 
Aft 
of pre 
solida 
mittee 
tees t 
the 
time 
three 
specti 
‘ 
By-Le 
Ewin; 
Louis 
Arche 
m:. ¥ 
Abbo 
Pa.; \ 
Pure 
bee; | 
the B 
Also 
ex-off 


9 


May, 


MIF-IAICM Consolidation Study 


Committees Meet 


T AN organizational meeting 
A of the Study Committees of 
the Milk Industry Foundation 


and the International Association of 
Ice Cream Manufacturers, 
Chicago on March 
made for a study of the proposal to 


held in 
19, plans were 


Budget and Contractual Obligations: 
True C. Adams, of the IXL Creamery 
Co., Colorado Springs, Colo. (Chair- 
man); M. R. Johnson, of the Central 
Dairy Products Co., Willmar, Minn.; 
Robert E. Osborne, of the Knudsen 
Creamery Co. of California, Los An 


Mo.; and E. G. 
Silverwood Dairies, Ltd., London, On 


Silverwood, of the 


tario. 


3. Sub-committee on Services, Per- 
sonnel and Organization: Richard A. 
Smith, of the Milky Way Dairy, Inc., 
Pullman, Wash. (Chairman); Thomas 
G. Lee, of the T. G. Lee Dairy, Or 
lando, Fla.; T. E. Neale, of the Birt- 
cherd Dairy, Inc., Norfolk, Va.; A. C. 
Routh, of the Esmond Dairy Co., of 


geles, Cal.; Carl A. Peterson, of the Sandusky, Ohio; and John Simpson, of 


Country Club Dairy Co., Kansas City, the 


consolidate the two organizations. 


Dairies, Austin, Tex. 


Superior 


Officers were elected by both com- 
mittees as follows: For the Study Com- 
mittee of the Milk Industry Founda- 
tion—Gilbert H. Hood, Jr. of H. P. 
Hood & Sons, Boston, Mass., Chair- 
man; and Carl H. Hottenstein, of the 
S American Dairy Co., Evansville, Ind., 





e rest of 


t where is Vice-Chairman. For the Study Com- 
been aj} mittee of the International Association 
f the five} of Ice Cream Manufacturers—Everett 
lady wh D- Mitchell, of the Biltmore Dairy 
; Farms, Inc., Biltmore, N. C., Chair- 
man; and I. N. Hagan, of the I. N. 
_ Hagan Ice Cream Co., Uniontown, 
mre Pa., Vice-Chairman. 


For the purposes of joint meetings 
lars, was 


d this way 


of the two committees, it was agreed 
that Messrs. Hood and Mitchell would 





me.” Sub- serve as co-chairmen. E. J. Mather, of 
the National Dairy Products Corp., 
Washington, D. C., was elected secre- 
pany tary to the study committees for 
id the purposes of joint meetings, and w 
Missouri. Charles M. Fistere was selected as SOLVA 
adviser to the two co-chairmen. ANCHIOR 
hator wher After general discussion of methods LKALI 
of procedure for a study of the con- 
_ solidation proposal, the study com- 
ry mittees appointed three sub-commit- 0 di B | W hi d 
tees to explore the various aspects of utstan ng ott e as ng Compoun 
Yhio the proposal and to report in due 
time to the study committees. The 


vith a key: 


in Low-price Field 


_ three sub-committees and their re 
ch. . 
spective members are: 
_ |. Sub-committee on Constitution, The wise move is to specify Solvay Anchor 
y Div. a and Legal Aspects: C. O. Alkali—the leading bottle washing compound 
‘wing, II, of Oscar-Ewing, Inc., in the low-price field. It gives absolute 
Louisville, Ky. (Chairman); Harry 


wife wot! Archer. of the Borden Co.. eer cleanliness with sparkling brightness . 


town.” 9 N.Y; F, 


Bruce Baldwin, Jr., of adds eye and sales appeal. Used by foremost 
Abbotts Dairies, Inc., Philadelphia, dairies. It will pay you to specify 
Ik Produ’ § Pa.; William K. Hogg, of Guaranteed Sol h kali 
Ree ta olvay Anchor Alkali. 
ure Milk Co., Ltd., Montreal, Que- 








bee; and Francis H. Kullman, Jr., of 
the Bowman Dairy Co., Chicago, IIl. 
§ (Also E. J. Mather and I. N. Hagan 
ex-officio.) 


| design fr SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
61 Broodway, New York 6, N. Y. 


BRANCH SALES OFFICES: —— 


75 YEAR 
188!I- 
1956 





Ice Cr. 


9 . 7 Boston + Charlotte - Chicago - Cincinnati - Cleveland - Detroit 

na we Su h-com mittee on Finances. Houston + New Orleans « New York + Philadelphia - Pittsburgh 
t. Louis - Syracuse 
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New Jersey Group Elects Officers, Plans 
State-wide Sales Contest 

elected at the seventh 

Milk 


The following officers were 
annual convention of the New 
Association: 

Verton Rockafellow, 
DeKorte, Franklin Lake 
Haik, Green 
Adlerbert, Sunrise Dairies, 
Nielsen, Wilson Dairy Co., 
ers & Consumers Dairy, 
Smith, 
Schmalz Dairy 


Jersey Industry 

Parks Dairies, president; 
Dairy, 
Farms, 


John I. 
first vice-president; Joseph 
Valley second vice-president; Bo 
Adolph 
Farm- 
Stanley M. 
Willard 


assistant treasurer; J. 


third vice-president; 
secretary; M. J. Moran, 
assistant secretary; 
Schmalz, 


Alexander 


Borden Castanea, treasurer; 


Products, 


Webb, honorary vice-president; Dan Wettlin, Jr., execu- 
tive vice-president. 
Once again, through the sponsorship of the Garden 


State Milk Council, the milk industry in New Jersey will 
sponsor a June Dairy Month State-Wide Milk Sales Con- 
test. This year, under the chairmanship of Carlton C. 
Durling, the Milk Sales Contest Committee has planned 
for the biggest and best state-wide sales contest ever. This 
is an activity which all companies will want to participate 
in. Each company sets up its own contest, 
its own problems, and this year, 


according to 
is entitled to have as 





Owam-Criic 
STITCHING WIRE 
fe ik 


YOUR PERSONAL MILK CONTAINER 


TAILOR MADE 





OeTeaT = \ 





Buy the best... 


Stitching Wire. Manufactured to exact 


from the specialist in 


specifications for your Excello machine. 
See for yourself. 


1c 
Oo So 


WRITE TODAY 
FOR FREE SAMPLE 






10257 TORRENCE AVE. 
C ol tier clei rami SS), [elt 
BRANCH OFFICES IN PRINCIPAL CITIES 


S 
7 
SEL wiRt 


Also distributed by THE EX-CELL-O CORP., Detroit, Mich. 
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All winner § 
at Rutgers University gp | 
and receive 


many winners from the company as it desires. 
attend the final banquet 
July 5th, merchandise | 
Last year, more than 1,500 driver salesmen and/o; 
New 


will 
Thursday, handsome 
prizes. 
sub-dealers in Jersey 


participated in this activity 


- are 


Bacteriologist Warns of Increasing 
Off-flavors in Raw Milk 


Dr. J. C. Olson, Jr., associate professor of dairy bac. 
teriology at the University of Minnesota, discussed “The 
Rancid Flavor Problem in Raw Milk Supplies” 
ing of the Chicago Dairy Society. 


at a meet. 
Technology 


Dr. Olson emphasized the following points: ' 


. | 
An increase in flavor defects in the last few years 
has been attributed to the use of pipeline milkers. Ran. 
cidity defects 


cannot be eliminated through processing and carries ove 


is particularly undesirable because flavor 
in the finished product. 
tect flavor defects 
acceptable. 


higher the 


Because some people cannot de- 


as easily as others, the taste test is not 


Rancidity is detected by acid degree — th 


degree, the more pronounced the rancidit, 
The formation of foam, especially in warm milk, is 


a major factor involved in lipolysis which causes rancidity 


Dr. Olson that aware that 
the formation of foam through the use of pipeline milkers 


said manufacturers are 


is a contributing factor in the problem of rancidity and 
are working to correct it. 





CLARK STREET 
PLANT 


DEARBORN STREET 
PLANT 


UL CMLL LE BY 


the 


storage service 


deserve 


“top notch” 


of 


CENTRAL COLD STORAGE CO. 
Tel: SUperior 7-7548 
350 N. Dearborn Chicago 10, Ill. 





BLUE ISLAND 
PLANT 


SO. WATER MARKET 
PLANT 
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May, 


winners Quality-Chekd Selects Agency 


rsity 9 a : : . 
a4 Harlie Zimmerman, Managing Director of Quality- 


Chekd Dairy Products Association, 205 W. Wacker Drive, 
Chicago has announced the selection of Campbell-Mithun, 


Chandise | 
n and/or 
activit iW Ba ‘ xe 
' Inc. as their advertising agency effective April 1, 1956. 

Quality-Chekd has spent the past three months re- 
viewing agencies for their purpose and has returned to 


Campbell-Mithun where the account was handled from 
1948 to 1955. 


airy bac. The account will be under the direction of Messrs. 
ed “The | Harold Bogigian and Frank Stull, directed by Phelps 
; a meet- | Johnston, Vice-President of the Chicago office. 


A complete and new plan for advertising, sales pro- 
S: { »otion and merchandising for 1957 will be the imme- 
‘ : 
EW years diate assignments for the agency on this account. 


rs. Ran- 


r defects ® 

rries Over 

innot de. Grocery Executive Favors Dairy Items for 
est is not Store Promotions 

ree — th 

rancidity. | “Dairy foods have excellent promotional possibili- 


ties in all stores,” C. E. Armstrong, Cincinnati, Ohio, mer- 


1 milk, is 


a chandising manager for The Kroger Company, told 
rancidity 


delegates to the 17th annual meeting of the American 
vare that Dairy Association in Chicago. 


o ai “Dairy foods are perishables. And to us,” Armstrong 


idity and 


} said, “perishables mean fast turnover, heavy traffic pull- 
bing power and large volume business. They lend them- 









* You Want High-Quality Powder 
When Valley Lea Lo-Temp Powder is added to your own high quality 
fluid milk supply, it must be of equal—or better—quality than your fluid 
milk. You cannot afford to use a low quality powder that would harm 
your own high quality fluid milk products. 






















PH...» KNOW THE TRUE VALUE OF 
NONFAT POWDER PROCESSED 
AT LOW-TEMPERATURE 






selves well to strong advertising programs and _ related 


selling promotions.” 


Armstrong reported that Kroger, which operates 
1,500 stores in the Midwest and South, has experienced 
a 423 per cent increase in ice cream gallonage between 
1950 and 1955. 

“Since dairy foods achieve much of their sales as 
impulse items, they must sell themselves,” Armstrong 
stated. “Therefore, all of us must continue to improve 
the effectiveness of these silent salesmen of the dairy in- 
dustry through more attention-arresting and attractive 
packaging.” 


Modern Packaging Effective 


“Modern packaging,” he said, “has already had a 
good effect on sales of milk and cheese, in much the same 
way they've helped ice cream. Convenient paper cartons, 
for example, along with larger sized containers, have 
already helped Kroger build its fluid milk sales about 
80 per cent since 1950.” 


Armstrong pointed out that about 50 per cent of the 
Kroger butter business is in parchment wrapped butter. 
Butter is “an item that is always sold on freshness, flavor 
and quality. Yet it is protected by only one wrap of 
parchment paper.” He compared this with chewing gum 
which is wrapped “no less than 11 times to insure com- 
plete sealed-in freshness and sealed-in flavor.” 


The speaker did point out that improvements in 
butter advertising and merchandising, including improved 
packaging, have had an important effect in reversing the 




























| *& You Want Low-Temperature Processed Powder 
' 
i Fast and thorough solubility of Valley Lea Lo-Temp Solids is assured by 
| our careful, laboratory checked, low-temperature processing procedure. 
* You Need Only One Good Milk Powder In Your Plant—Valley 
Lea Lo-Temp Fills All These Needs n 
Made especially for the dairy plant so you need stock only one, good, Valley Lea econ Mix 
high quality Powder that fills all your needs—Valley Lea, Lo-Temp, Non- works fast and euear Powder 
fat Dry Milk. 4 Buttermilk 
ilk besinest 
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downward trend in per capita sales of butter since 1953. 


“We in the retail food industry,” Armstrong. said, 
“want you (in the American Dairy Association) to know 
that we are in sympathy with your problems because our 
goal is the same as yours—to sell more dairy foods to 
more people.” 

“I want to congratulate all of you on the magnificent 
job the American Dairy Association has done in the past 
two years. And I want to congratulate you on the plans 
you are now making to increase consumption of dairy 


Armstrong stated. 


a 
Milk Drinkers Are Neglected by Hostesses 


and Restaurants 


products still more,” 


The gracious hostess who lays out her best lace table 


cloth and her finest silverware for her guests may be 


committing a major social error in planning her menu 
for the dinner party. 
A survey of consumer attitudes and buying habits 


Alfred Politz. 
Research, Inc., New York, for the American Dairy Asso 


with respect to dairy foods, made by 
ciation, indicated that over 50 per cent of all adults drink 
milk on an average day but that hostesses are hesitant 
about serving milk to guests in their homes. The survey 
reports that people are generally not aware that others 


like milk to the same extent as they do themselves. 
The Politz study, part of a continuing series of meas- 


urements of consumer attitudes by the dairy group, sug- 
gests also that the restaurant waitress who serves coffee 











Independence 
— lee Vrooman 


Declaration of 
The Faith that Built America 


Author of the 


From 


Jefferson enjoyed the friendship of other great men of his 
time, yet had to endure the criticism and opposition of those whose 
national policies differed from his own. 

He believed that all men are endowed by their Creator with 
certain inalienable rights, that among these are Life, Liberty and 
the pursuit of Happiness. He was not fighting against England but 
for the freedom which he believed to be every man’s tru@ heritage 


The dairy industry which serves alike families of every race, 

religion and social level, can help bridge barriers between all 
people and thus carry on the fight for every man’s true heritage 
today. 
Good milk flavored with FORBES CHOCOLATE DAIRY POWDER is 
delicious and reasonable in cost. Write or wire for free sample, 
or better still, send us a trial order through 
your favorite jobber. 
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without asking her customer what he wants to drink jg 
passing up extra sales of milk, if not overlooking the 
customer who prefers milk with his meal. 


One reason why milk drinking, especially by adults 
is less frequent than coffee drinking may be the indicatiop 
in the studies that homemakers budget their milk supply, 
Many homes buy a set amount of milk and do not allow 
for extra milk drinking as an impulse. Thus the man of | 
the house may have to forego a glass of milk at bedtime 
because there is only enough in the refrigerator to supply 
the needs of the children at breakfast. This same tend 
ency to allocate the milk supply probably is one of the 
reasons why hostesses don't serve milk to guests in thej 


homes. 


The surveys suggest that a return to the full pitcher | 
of milk on the table, for guests as well as for family, 
would boost milk consumption considerably. 


Other facts gleaned from the most recent Politz con. | 
sumer study indicate the following: 

Sour cream is rapidly expanding in usage, with 40 | 
per cent of the homemakers indicating that they had 
tried the product. Sour cream for salad dressings is be- : 
coming very popular. 

The percentage of families using oleomargarine onl) 
has dropped from 29 per cent in the fall of 1953 and 1954 
to 23 per cent in 1955, with these homes changing to 
the both 


oleomargarine. i 


classification of those which use butter and 


Ice cream continues to be the favorite dessert of 





Here is Positively the Finest 
TANK BRUSH 
Made! 





Job Tested 
Rubber Block for Creameries 
MILK and ICE CREAM PLANTS 


SOLID RUBBER BLOCK —THE MATERIAL THAT WON’T BREAK, 
CRACK, OR CHIP — Preferred by the food industry. Resists acids 
fats, and alkalies. 

HEAVILY-FILLED with black Tynex bristles, deeply crimped to hold 
more solution . guaranteed to outlast and outperform any 
other brush. 


TITAN’S exclusive Job Tested design 
| thread 4 ft. handle . . 
quickly! easily! thoroughly! 


Contact Your Jobber 


with famous Lumo- 
gets tanks clean 











FLOUR CITY BRUSH CO. 


1501 4th Ave. South, Minneapolis 4, Minn. 


PACIFIC COAST BRUSH CO. 


1507 Santa Fe Ave., Los Angeles 21, Calif. 
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\mericans. Among adults 29 per cent eat ice cream on 


MIF Gets Report on College Graduate in 


average day, ranging from 41 per cent of persons Dairy Manufacturing 


an 
§ between 15 and 24 years to 24 per cent among people 
Following are the conclusions of a report by Prof. 


H. B. Henderson on “Reaching, Teaching, and Using the 


idults 55 vears and over. Ice cream apparently is becoming 
\dication 
supply, 
ot allow 
man of 


the great favorite for the television snack, with 29 per 
; College Graduate in Dairy Manufacturing,” prepared by 
the College Relations Committee of the Milk Industry 
Foundation: 


cent of the ice cream eaters indicating that they consume 


their ice cream in the evening. 





bedtime S . A comprehensive survey has been made of the entire 
© supph dairy graduate situation throughout the United States. 
= on June Dairy Month Plans in Full Swing Industry has not been receiving as many graduates from 
e of the | in Indiana the colleges as it has needed. The lack of effort on the 


part of both the industry and the colleges to recruit sec- 
ondary 


in their Complete plans for this year’s June Dairy Month descsadustel Geme 
progress toward correcting this weakness, however, has 


already been made in a few states. 


school seniors has been 


activities have been formulated by the Indiana Dairy 
Products June Dairy Month 
Samples of material developed by the national commit- 


| pitcher Association's Committee. 


r family, Although many colleges are rendering valuable serv- 


e ff particular value in wholesale accounts were ; sani | 
tee and of | ice to the dairy industry, others, because of inadequate 


, sented and recommended for use by the industry. Pies aie . 
itz con- presented : facilities and staff, are not in a position to do a satisfac- 


tory job of training students in dairy manufacturing. The 
industry should either see that adequate dairy manufac- 
turing facilities are developed in these institutions, or that 
arrangements are made for cooperation among the states 
for regional educational programs in this field. 


The special restaurant program developed last year in 
cooperation with the Indiana Restaurant Association is to 
with 40 


be a part of this year’s program again. Promotion mate- 
hey had 


rial for “Milk Now, Coffee Later” will be available. 
gs is be- 
Available, will be special posters for use on 
post office trucks. These posters will be carried on post 


office trucks the first two weeks of June. 


too, 


Many colleges have excellent facilities and the staffs 
are well qualified for outstanding work in instruction and 
research in dairy manufacturing. The dairy industry must 
look to the colleges for potential leaders. The degree of 
leadership success of dairy graduates depends to an 
important extent on the caliber of the men who teach 


rine only 
and 1954 
inging to 


Dairy Month 
newly-formed 


Another big boost in this year’s June 
100% 
Farmer-Retailer Organization, specializing in 


plans will be the support of the 


itter and 
consumer 


information. 
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U.S.P. LIQUID PETROLATUM SPRAY 


U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS —TASTELESS 





This Fine Mist-like AAYNES-SPRAY 
should be used to lubricate: 


NTS 


MILK SEAL 
Packed 12 to Box 





CREAM SEAL 
Packed 36 to Box 


Available plain or duck impregnated 


A new, improved Neoprene Seal for use on De Laval Hot or Cold 


NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 


aesAk ae Separators and Milk Clarifiers. E-Mac Seals last longer — iui, THE MILK ORDINANCE AND CODE RECOMMENDED 
ids, need replacement less frequently. 
ib A ema —" , A BY THE U.S. PUBLIC HEALTH SERVICE - - - 
ook for the trademark “E-Mac in the oval” on every seal — it’s d _ 
hold ; ; 
7 pene your guarantee of a better seal. Order a trial supply now. The Haynes-Spray eliminates the danger of _ 
, tamination which is possible by old fashioned 
eee Write for catalog showing our complete line of DAIRY BRUSHES lubricating methods. Spreading lubricants by the 
:s clean and SUPPLIES. 
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-Mor DAIRY BRUSH CO., INC. 
READING e PENNSYLVANIA 





THE HAYNES-SPKAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 





use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio 


IN HOME & INDUSTRY 
ACKED 6 or. CANS PER CARTONS ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
wane UOC Oe nt ne et et Gt TM et et SHIPPING WEIGH - SHAP-TITE NEOPRENE GASKETS + MEOPRENE COVERED = , 
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them. College administrative officials, therefore, must seek 
staff personnel with leadership ability as well as academic 
qualifications. 

An adequate salary scale for dairy graduates is one 
basic reason for failure of the industry to attract more 
and better young men. 

Few plants have training programs beneficial to new 
employees and particularly to dairy graduates. The impor- 
tance of such programs cannot be emphasized too strongly. 
If industry is to utilize fully the dairy graduates, such 
programs are essential. 

If the dairy industry ever hopes to obtain enough 
technically trained men with leadership ability from the 
colleges, it must go back to the secondary schools. The 
Committee feels a recruitment film for wide use in the 
secondary schools should be the first positive step in 
reaching this objective. 

The College Relations Committee urges every dairy 
plant operator to secure a copy of the entire report and 
study it carefully. 


California Firm Joins Associated Inde- 
pendent Dairies 


Co. of Merced, Calif., has 
become a member of Associated Independent Dairies of 


Merced Dairy and Ice 


America, according to an announcement by Al Ferrari, 
president of the Association. Organized in 1954, A.I.D.A. 
serves its members as a central buying agency for pur- 
chasing dairy equipment, supplies, advertising material 
and other items that can be procured at lower prices 
through larger volume purchases. Association meetings 
also provide an opportunity for members to exchange 
ideas, information and experience in all phases of dairy 
operation. As the organization limits membership to inde- 
pendent processor-distributors whose sales territories do 
not conflict, these meetings are said to be exceptionally 
valuable to the members because of the complete free- 
dom with which all problems are aired. 

In addition, the Association owns the registered 
brand “Gingham Girl,” and members are privileged to 
use the brand and its distinctive gingham package for 
any or all of their products. 

The Association maintains its own headquarters in 
San Francisco’s Flatiron Building. 


Farmers Cautioned to Beware of 
False Leaders 


Edmund Cooke, counsel for the Mutual Federation 
of Independent Cooperatives representing 7,000 farmers 
in New York and Pennsylvania, warned producers this 
month to alert themselves against “exploitation by self- 
styled labor leaders.” 


Referring to the recent milk strike in Detroit, Cooke 
told some 100 members of the Kirkland Milk Producers 
Cooperative that similar action might be encouraged in 
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Officers of American Dairy Association 
Elected at Annual Conclave 


- “id . 24 


At the annual meeting in Chicago of the American Dairy Asso- 
ciation, two new officers were named by the board of directors, 
Mr. Merrill Warnick (third from left) Pleasant Grove, Utah, presi- 
dent of the association is shown congratulating Mr. Cary Houlette, 
Columbiana, Ohio, who was elected asst. secretary and treasurer, 
Others in the picture include (from left to right), Mr. Lyman 
McKee, Madison, Wisconsin, vice-president; Lester J. Will, Chi- 
cago, general manager; Mr. Warnick; Mr. Houlette; Mr. Dale 
Stewart, Madison, Nebraska, former assistant secretary and treas- 
urer, who was elected treasurer to succeed William J. Murphy 
from Bismarck, North Dakota; and Mr. Harold M. Stanley, 
Skaneateles, New York, who was re-elected to his second term 
as secretary of the association. 








New York by “so-called” farm leaders “tryng to cash in 
on those farmers who are dissatisfied.” 


Cooke and Richard Wiles, Mutual’s associate counsel, | 


spoke at a dinner meeting of the Kirkland co-op it 
Franklin Springs. 


Farmers Uneasy 


“There’s unrest among farmers and as usually happen 
when there’s unrest among any large body of people 
he said, “somebody will jump in and exploit the masse 
to get some money out of it.” 


Cooke added that striking Michigan farmers ha 
been promised unreasonably high price increases bu! 


noted that their demands had not been met. Simila 


promises of $6 per cwt. have been promised in Nev | 


York, he said. 
Beware Empty Promises 


“But the man who promises you this is just simp! 
leading you astray,” he said, continuing: 


So if anybody tells you that he can get you $6 f 
your milk, I'm telling you he’s giving you false promis 
while trying to cash in on the farmers by reaping profit 
through dues and fees.” 


The Mutual spokesman admitted that farmers m2! 
urally should be concerned over their returns but saié 
that was not reason to jump from the frying pan into the 
fire.” Citing the effectiveness of Order 27 and how 
New York Cooke urg 


has “stabilized” the market, 


« 


farmers to 
achieving increased milk checks. 


' 
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‘Follow well defined and lawful policies’ ®} 
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New Supplee-Sealtest Bottling Plant Planned 
for Camden, N. J. 


Supplee Wills Jones Milk Co., distributors of Seal- 
test dairy products, has commissioned The Ballinger Com- 
pany, Philadelphia architects, to design a new milk bot- 
tling plant in Camden, N. J. 


The plant, to be located at 10th and Fairview Sts., 
will have an initial storage capacity of 36,000 gallons to 
provide milk for 84 retail delivery routes and 14 whole- 
sale and store delivery routes in the Camden, South 





What the new Supplee Plant looks like 


Jersey area. Complete processing facilities and a main- 
tenance garage for the Sealtest truck fleet are planned. 
May, 1957, 


the project. 


is the target date for completion of 


The one-and-two story plant will afford nearly 60,000 
sq. ft., including offices and refrigeration store rooms. A 
steel frame structure with reinforced concrete slabs, it 
will have brick and aluminum panel exterior. Processing 
room floors will be quarry tile. Interiors will have glazed 
tile walls and smooth plaster ceilings. 


Borden Expands Cheese Plant 


An expansion program which will nearly triple the 
size of the Oakland, Calif. cottage cheese plant of the 
Borden Company’s Pacific Cheese Division and boost 
the plant’s production capacity to 50,000 pounds of cot- 
tage cheese per day, is to be completed next month, 
according to an announcement by R. B. Keator, president 
of the Division. 

The Oakland plant addition is in the form of a con- 
crete building which will provide 25,000 square feet of 
new space, increasing total plant space to 40,000 square 
feet. The former plant, established in 1947, had only 
15,000 square feet of space. . 


; In addition to increasing the production facilities,” 
Mr. Keator said, “we will add a complete research depart- 
I ‘ . ‘ . —_ : »” 
nent and cheese packaging and slicing operations. 
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What brand of chocolate : 
@ Powder offers all 3 
9 


Quality - Promotion 
Technical Service 


COREE EEE EERE EEE EEE EEE HEHEHE EEE HEHEHE EH EEE EHEHEEE 


. Kraft’s Stabilized 
pd Chocolate-Flavored 
Powder 


Here’s why you profit— 


1A Finer, More Dependable Powder— 


Kraft Stabilized Chocolate-Flavored Powder is the 
perfect base for your chocolate-flavored drink or 
milk. Kraft powder contains a special vegetable 
stabilizer that is designed to prevent “settling out’’. 
Kraft can supply a chocolate powder that gives to 
the finished drink the viscosity or body that you 
prefer. Kraft powder is economical to use. There is 
no waste, and ease in handling saves time and money. 
Kraft Stabilized Chocolate-Flavored Powder never 
fails to produce a fast-selling drink that builds re- 
peat business. 


2. Sales Promotion and Merchandising Help— 


The best chocolate powder and the best promotions 
and merchandising aids in the business add up to 
increased chocolate drink profits for you. Your Kraft 
salesman will be happy to show you how you can 
increase your chocolate drink sales and promote your 
dairy name by utilizing Kraft’s extremely successful 
promotions and merchandising aids. 


3. Technical Service and Counsel— 


Kraft’s trained field technicians will give you on- 
the-spot assistance with your chocolate-flavored drink 
problems. Phone or write your nearest Kraft branch or 
Kraft division headquarters, or send in coupon below. 


KRAFT FOODS COMPANY 


Division Headquarters 
New York, N.Y. Atlanta, Ga. Chicago, Ill. 
Garland, Tex. Green Bay, Wis. San Francisco, Calif. 


Clip and Mail this coupon NOW! 


eee eee eee eee eee eee ee eeeeee eee 





KRAFT FOODS COMPANY, Industrial Department, A-5 
500 Peshtigo Court, Chicago, Illinois ° 


GENTLEMEN: . 
Please have a Kraft technician contact us regarding stabilized > 
chocolate-flavored powder. 





Name 4 

Company — - a 

Address S . —— 

City ——— ____ Zone ___ State e 
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You'd like to visit with your Producers more 
often, wouldn’t you? 


But you don’t have time, do you? 


You can get a message into the homes of 
your Producers each month by using my Pro- 
ducers’ House Organ. These monthly bulletins 
are written to appeal to the farmer, his wife, 


son and daughter. 


These are inexpensive and fit nicely into any 
envelope. 


There is never anything controversial in this 
monthly Producers’ House Organ 
ever about politics . . . 


nothing 
nothing ever about price 


support nothing ever about religion 


never anything controversial! 


While it is still fresh in your mind, sign your 
name to the handy coupon below and mail to- 
day. Your inquiry will be the nicest thing in 
my mail, but will not obligate you in any way. 


Cordially, 


Luther A. Kohr. 


LUTHER A. KOHR 
DAIRY ENTERPRISES 


P. O. BOX 501 YORK, PA. 


Please send me samples and prices of your 
monthly House Organ to mail to my Producers. 


This is merely an inquiry and is not to obligate me 
in any way. 


(Name of person to receive information) 
(Name of Dairy 


(Street Address, Etc. 


ADVERTISEMENT 


Adams Dairy First Award Winner in 
Poster Campaign Division 











\ 
Adams Dairy, Blue Springs, Missouri, has won | tion 
Award in the Poster Campaign Division of the Fourt} Manu 
Annual Local Outdoor Advertising Contest. ; = 
| sional 
From a record number of more than 300 entries econo 
30 local advertisers who made outstanding use of out. { with 
door advertising during 1955 have been selected for first prefer 
} trol” 
| 
basic 
offer 
3‘ NDC 
) has | 
offere 
lion : 
leader 
e 
be dt YY y 4 ‘ catior 
, And 
ol Oa ; 
(ilies who | 
Bisa. ccd Sala ] 
This is kind of poster that won First Prize for Adams Erick 
second, or third awards in ten contest divisions. Sharing NDC 
in the awards are the advertisers’ agencies, the artists look, 
and the local outdoor advertising companies. Award J me 
plaques are being presented to the winners in_ thei by 
own cities. ' 
dent 
Besides Adams Dairy, awards go to the advertising Journ 
agency, Valentine-Radford Adv., Kansas City, Mo.; to the} ties § 
artist, Jack O'Hara, of the Valentine-Radford agency, and) — Aggoe 
to the Kansas City branch of General Outdoor Advertis: | ¢] R, 
ing Co., Inc. Clinic 
The nation-wide contest was established as an annual | mists; 
event in 1952 by the Outdoor Advertising Association o! nomic 
America, Inc., to give recognition to local advertisers who | 
make exceptionally good use of the outdoor mediun 
. | 
Borden’s Promotes Four 
Benjamin H. Detwiler has been named president po 
Borden’s Farm Products of New Jersey, Inc., and chai nus 
man of the Borden Company's Middle Atlantic Fluid the A 
Milk Region. He has been vice-president of Bordens | 
Farm Products Division in New York City since 195! saa 
Dr. Raymond J. F. Kunz has been elevated from Sis 
executive vice-president to president of the Borden Com other 
pany’s Special Products Division, it was announced bi of Fox 
Harold W. Comfort, president of the Company. Dr. Kun 
succeeds Charles F. Kieser, who has retired after 20 yeats 
of service. " be 
time ; 
Francis P. Willits, Jr., has been appointed executiv' | 
vice-president and Axel E. Peterson, vice-president o | 
Borden’s Farm Products, Division of the Borden Con a. 
pany, which processes and distributes fluid milk and tf aloes 
lated dairy products in the Metropolitan New York area ff Tac 
May, 
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NDC ADVERTISING SLATED FOR 
PROFESSIONAL JOURNALS 

With funds provided by American Dairy Associa- 
tion and the International Association of Ice Cream 
Manufacturers, the National Dairy Council has opened 
an intensive advertising campaign in national profes- 
sional journals. Aimed at doctors, dietitians, nurses, home 
economists, and other national and local health leaders 
with information for their use in guiding consumer food 
preferences, NDC’s 1956 ads will highlight “weight con- 
trol” themes and the place of dairy products and other 
basic foods in maintaining ideal weight. 

Additionally, all but one of the ads contain a coupon 
offer to health leaders only, enabling them to obtain 
NDC diet prescription pads. Circulation of those pads 
has been enormously successful since they were first 
offered to doctors in 1954. To date, more than a mil- 
lion single diet prescription sheets have been used by 
leaders in guiding overweight patients on what to eat. 


All told, NDC’s advertising in professional and edu- 
cational magazines for 1956 amounts to 132 insertions. 
And through the series, literally millions of impressions 
will have been made on the health leaders of the nation 
who guide consumer eating habits. 


Placed through the advertising agency, McCann- 
Erickson, Inc., the magazines being used this year by 
NDC are: American Journal of Nursing; Nursing Out- 
look, American Journal of Public Health; Journal of 
American Dietetic Association; Journal of American Medi- 
cal Association; Journal of National Medical Association; 
Circulation; American Heart Journal; Journal of the Stu- 
dent AMA; G. P. (American Journal of G. P.); American 
Journal of Clinical Nutrition; Journal of American Geriat- 
ries Society; Industrial Medicine and Surgery; American 
Association of Industrial Nurses’ Journal; Journal of Medi- 
cal Education; Post Graduate Medicine; Modern Medicine; 
Clinical Medicine; Geriatrics; Forecast for Home Econo- 
mists; Journal of Home Economics; Practical Home Eco- 
nomics and What’s New in Home Economics. 


AUTHORITY DISCUSSES DAIRY FOOD 
RADIATION 

Dr. Herbert A. Hollender, associate director for re- 
search and radiation preservation at the food laboratories 
of the Quartermaster Food and Container Institute, dis- 
cussed “Dairy Products in Armed Forces Rations” at 
the April meeting of the Chicago Dairy Technology Society. 

The Food and Container Institute was set up about 
the time of the 2nd World War with its primary function 
to make adequate specifications for dairy products and 
other purchases and for the research and development 


of food. 


The Institute is responsible for the packaging of food 
to be used in different climates, various lengths of storage 
time and under unusual circumstances by our armed forces. 
__ Dr. Hollender passed out samples of cheese in tablet 
form and some which was put up in small cans. He told 


his audience that so far meat was the only food adaptable 
to radiation preservation. 
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The smooth, rugged film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Keeps production--UP! Maintenance repairs--DOWN! 
Saves bearings, material, power, time...and...labor. 


Lasts two to four times as long as ordinary greases. 


Lien courage and iron jaws equip the bull dog with a pro- 
tective capacity that is world famous. Orange Solid Oil is 
famous, too, for its capacity to protect vital equipment. Used 
and recommended by leading makers of dairy, creamery, 
cheese, and ice cream machinery and equipment because-- 
it does a super-efficient lubricating job...and...it stays on the 
job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
tributor. If he can't fill your order-- 
phone, wire, or write for name and 
address of your nearest source of supply. 





l For additional protection use special purpose-- 
ORANGE HOMOGENIZER OIL NO. 50 | 

@ Refined from aircraft stock e Does not foam @ Mois- | 
| 








Famous | ubricants [nc. 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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MIF Head Warns School 
MAKE Your Own ICE! Program May sive fie | 
Save 50% on 


Sony Ton FALSE VIEW| 0 


of Ice 
RAYMOND BROCK warned that government in ord 
subsidization of milk sold in the nation’s schools 
a 


1 to 50 Tons 
‘ } on the 
Daily under the Special School Milk program may | 


. . ; ; opinio} 
lead to public misconceptions about the price of milk. T 
Cc cod I Dp S Mr. Brock, of New Haven, Conn., president of the tion to 


Milk Industry Foundation, told the annual convention | Dairie: 
of the Pennsylvania Association of Milk Dealers that “the | 


SLUSH 











, ment ( 
FLAKES long-continued handling of subsidized school milk—with- | Sociol 
out government identification to enable consumers to | [1] D 
as you need realize it is being subsidized—would simply mean that sylvani 
them. new and lower values would be placed on our product Aanecks 
in the minds of consumers. Douty, 
For years a Ice Making oo been — “These values would ultimately be identified with Benjan 
as, Senate, ns cael et oan aie our regular sales of our product and would permanently, 
trouble-free economical production of Ice that always cools. or semi-permanently affect sales values to schools,” he 
added. PEN 
Colder, Drier Ice Chips Public Should Know Government Role M 
Completely Plated Against Rust Mr. Brock urged the Pennsylvania milk dealers to | the 22 
No Caking; Ice Stores Dry see that the public understands the part that the govern- § ation ¢ 
= Refri t Seal ment plays in the Special School Milk Program, under | 
o Turning Kerrigerant seats which the Federal government contributes between 3 and 
Lower Operating and Maintenance Cost 4 cents toward the cost of half-pints of milk for school 
° ° ° ° children. 
Nationwide Installation and Service ; 
Referring to a statement by Secretary of Agriculture 
Among the Companies enjoying reliable trouble-free KENT Ezra Taft Benson to the effect that Americans are not 
ho seoeees on ein eee drinking as much milk as sound dietary considerations 
SWIFT & COMPANY ; NATIONAL CYLINDER GAS require, Mr. Brock pointed out that in per-capita con- 
NATIONAL DAIRIES PILLSBURY MILLS sumption of milk the United States lags behind New 
PRO. DIST. AGENCY WATSON SEA FOODS Zealand, Norway, Sweden, Switzerland and Canada. 
With KENT ICE CHIP “While our industry spends at least $40 millions 
MAKERS you have NINE a year in advertising fluid milk products, it is essential | 
models to choose from: that our merchandising materials, plans and_ incentives 
CAN BE LEASED siti a oe _, be accelerated currently to increase sales and net results. 
OR PURCHASED ~ay pia a I have suggested that more thought be given to milk 
156 Vato 2tons $ 2,150 advertising on an ‘impact’ basis rather than on simply 
FOR AS LITTLE ao ; rs “ “ pone ‘brand’— which is important and not to be disregarded. 
° ’ -_ P . 
AS $1.50 A 456 7t.9 ” 6,450 There is no doubt from the observations any of you can Office 
TON! 556 10 to 14 ” 7,350 make that coordinated advertising and promotion would oo 
: Poo je pa os 0 nine bring our product more and more into the public eye | — 
856 30 to35 ” 13,500 and would tend to increase sales for every dealer.” i installa 
956 40 to 48 ” 16,500 head 
Sell to People, Not to Uncle Sam fad 
' = information about how the Kent Mr. Brock stated that “farmers look to us for increased F _ Hi 
son th aa can save you money — write — efforts to sell this product—not to Uncle Sam for pur Dairies 
; chases of butter, cheese and powder — but to the public O 


which needs it in increasing amounts. Our understanding | Breunj 
with farmers in the realm of pricing is taking on increased | Milk ¢ 
2+ sfquipment designed for SERVICE. .. 2244 So. Michigan Ave. interest as cost indices tend to rise in our markets and | Gold | 

CHICAGO 16, ILLINOIS the index of return to farmers tends to go down. 





Ry 
f Telephone “The divergence of ‘< . ; . er the . 
gence of this trend is of concern to Was re 
i Tympusteges, NC. anus 6-6434 


milk industry and the Milk Industry Foundation; and it | Dairy, 
is one which we will meet with all our force and energy § inger, 
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' 
: 
' 
} 
in order to maintain sound business and production, both 
} on the farm and in distribution. In doing this, it is my 
opinion we can best serve the consumers as well.” 
The convention heard a variety of speakers, in addi- 
tion to Mr. Brock, including Dr. Charles M. Livak, Penn 


—— 


Dairies, York; Paul M. Richards, Pennsylvania Depart- 
ment of Agriculture; Dr. M. E. John, professor of Rural 
Sociology, Penn State University; Robert J. Harbison, 
lll, president, Harbison Dairies; O. D. Shipley, Penn- 
sylvania Motor Truck Association; Donald L. 
American Newspaper Publishers 


Stevens, 
Roy A. 
Douty, George Fry & Associates; and Henry R. Geisinger, 
Benjamin H. Wolfe and Charles R. DeHaven of PAMD. 


Association; 


es 
PENNSYLVANIA GROUP NAMES OFFICERS 


More than 300 Pennsylvania dairy officials attending 
the 22nd annual convention of the Pennsylvania Associ- 
ation of Milk Dealers in Harrisburg in April cheered the 





Officers of Pennsylvania Association of Milk Dealers (left to 
right): Robert Mogart, treasurer; Howard F. Hartman, president; 
Henry R. Geisinger, executive vice-president; D. S. Adams, secretary. 


installation of their new president, Howard F. Hartman, 
head of Ziegler-Clover Farms Dairy, Reading, Penna. 


Wolfe of 





He succeeded 
Dairies, Harrisburg. 


Benjamin H. Harrisburg 


Othe officers installed were Edward Breuninger, Sr., 
Breuninger Dairies, Philadelphia; E. M. Pearce, 
Milk Company, State College; E. C. Folkers, 
Gold Dairies, Pittsburgh, all vice-presidents. 


Pearce 
Meadow 


Robert Mogart, Johnstown Sanitary Dairy, Johnstown, 
Was re-named treasurer. Daniel S$. Adams, St. Lawrence 
Dairy, Reading, was re-named secretary. Henry R. Geis- 
Inger, Harrisburg, was re-named executive vice-president. 


—— 
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Planned Profits in Mi 





r------- 


at bus stops ROWE a 


MILK MERCHANDISERS sell half-pints 
to Half-Gallons 24 hours a day 











with the ROWE OUTDOOR 
MECHANICAL MILKMAN 


A profit making, planned program ... based 
on successful experiences of dairies presently 
operating Rowe dual milk merchandisers . . . 
is now available to all dairies. 

We will be happy to send details on this 
proven plan for extra sales at lower distribu- 
tion costs. No obligation of course. 


|sells half-pints 
|to HALF-GALLONS 
| simultaneously 
iday and night 





® Write Today. 
fr | i. MANUFACTURING COMPANY, INC. 
SALES OFFICE: 31 East 17th Street, N. Y. C. Factory: Whippany, N. J. 


Divisional Sales Offices: 2024-26 S. Wabash Ave., Chicago, lil. 
310 Whitehall St., $.W,, Atlanta, Ga. * 1675 Pacific Ave., San Francisco, Calif. 


America’s [FIRST] Automatic Merchandising Family 


From A Single Unit To A Full Line Vending Iostolletion 


MEMBER: National Automatic Merchandising Association * National 
AssOciation Tobacco Distributors * Dairy Industries Supply Association 
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AND PAIN’ 
AT ONCE 








with Tropical Wet-Wall-White 


the hard gloss, fungus-resistant, washable enamel 
that sticks tight to interior plaster, brick, wood 
or concrete walls or ceilings, under extreme 
moisture conditions. No wall-drying shutdown 
prior to painting. Dust-free in an hour, hard 
overnight! Write for full details! 


<r, «=CPREE! 
vanes MILK PLANT SURVEY -SHOWS 
geese BETTER PAINTING SYSTEMS 


A digest of painting information 
specific to milk plants! Results of 
years of experience, plus surveys of 
actual use in dairies. Know the 
ee "| facts—save time, money. Get better 
\ painting. Write for your copy today! 


TROPICAL PAINT COMPANY 


1172-1264 W. 70th St., Cleveland 2, Ohio 


Heavy-Duty Maintenance Paints Since 1883 







SUBSIDIARY of 
PARKER RUST PROOF COMPANY 
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MILK PRODUCTION-CONSUMPTION GAP 
NARROWED BY 30% IN 1955 


. . ' 

A 30% improvement in closing the gap between th: | 
production and consumption of milk occurred in 1955, the 
National Dairy Council has announced. 


The difference between milk production and gp. | 
sumer purchase of milk and milk products during 1955 
shrank to 37 pounds of milk per capita, as against a Sur- § 
plus in 1954 of 53 pounds of milk per person. 


This occurred, partly, because population increased | 
faster than did total milk production (resulting in hee | 
milk being available per person). But there was also a 
increase in the per capita use of milk, as the following 


table shows: 
Consumption 
Milk Production Production Per Person 
(million pounds) Per Person (milk equivalent) 
Year (pounds) (pounds) 
1954 122,094 752 699 
1955 123,454 747 710 


How did this figure out in terms of dairy foods by 
retail product weights? 

Americans consumed 411 pounds of dairy foods per 
person during 1955, 4% more than in 1954. 


Fluid milk consumption rose to 140 quarts per per-| 
son; ice cream and dry milk hit new all time highs; butte: 
added to its gains, continuing an upward trend in sales 
begun in 1953; and cheese, cream, and evaporated milk 
held their own. 

These facts were revealed recently in the 1956 issu 
of “How Americans Use Their Dairy Foods,” a special | 
24-page report issued annually by NDC. 


In terms of individual milk products, per person con- 
sumption for 1955 as compared with 1954 stacked up 
like this: 


1955 1954 

Fluid milk 140 qts.(300 Ibs.) 138 qts.(296 Ibs.) 
Butter 9.2 Ibs. 9.0 Ibs. i 
Ice Cream 15.8 qts.(18.1 Ibs.) 15.2 qts.(17.5 lbs. 
Cheese 7.8 Ibs. 7.8 lbs. 
Evaporated & Condensed 

milk 16.5 Ibs. 16.5 Ibs. 
Dry whole milk 19 Ibs. 19 Ibs. 
Nonfat dry milk solids 5.3 Ibs. 5.1 Ibs. 
Fluid cream (milk equiva- 

lent) 53.0 Ibs. 53.0 Ibs. 

410.09 Ibs. 395.09 Ibs. 


Price-wise, American consumers paid less for daif 
foods during 1954 and 1955 than at any time since 195) 
less in fact than the all-foods average. For exampl 
while the all-foods price index stood at 110 as compared 
with the 1947-49 average of 100, the dairy foods index 
for both 1954 and 1955 was only 106. 


Along with low cost, dairy foods made significant! 
contributions to the nation’s energy and nourishment. 0! 
all foods consumed, dairy foods contributed 16% of the 
food energy, three-fourths of the calcium, one-fourth the 
protein essential for building and repairing body tissue 
about one-half the riboflavin, and significant quantities “ 
other B-complex vitamins needed in the human diet. 


What about fat? Dairy foods offered less than one) 
fourth the fat consumed last year—a fact which may Ss” 
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prise persons who believe, erroneously, that dairy foods 
are necessarily fattening. 
The following table tells the story of the known 


nutritional contribution of dairy foods last year: 


CONTRIBUTION OF ALL DAIRY PRODUCTS TO THE TOTAL 
NUTRIENTS OF THE NATIONAL FOOD SUPPLY — 1955 


Nutrients Per cent 
Food Energy - - a. c- - «& « ‘ 16.1 
Protein 2 - = = = = = © = #© © = 249 
fe - 2 © ££ © ee «£& © © © 2 © BS 
Carbohydrate - - - += = = = = = = 78 
Calium - = -©= = = = © © © © © 75,2 
m<26sc ee ec ec we eo we ew ew le CO 
Vitamin A Value - - - + + = = «© «= 18.1 
Thiamine - - = = = © © #© #© © = WEI 
Riboflavin- - - = = * *#© = © «© «+ 46.4 
Niacin - - = = © © © © 8 = = « 3.3 
Ascorbic Acid «= = *& «© ££ «& @ 6.1 


ARISTOCRAT NAME CHANGED TO 
FOREMOST ICE CREAM 


Philadelphia Dairy Products, Inc., a subsidiary of 
Foremost Dairies, Inc., is changing the name of its Aristo- 
crat Ice Cream to Foremost Ice Cream in a market-by- 
market changeover in Pennsylvania. 


Supporting the changeover is a concentrated regional 
ice cream advertising and promotion campaign at local 
levels. 


The change of name for Philadelphia Dairy’s popular 
price ice cream will pave the way for expansion and 
wider distribution, Walter Justin, president of the sub- 
sidiary company and a vice-president of Foremost, said. 
It will also give former Aristocrat dealers the support 
of Foremost’s national advertising as well as strong adver- 
tising at the local level. 


The Philadelphia Dairy firm became a subsidiary of 
Foremost Dairies, Inc., one of the fastest growing and 
now the fourth largest dairy in the United States, late 
last year. Foremost now has 215 operators, including 
wholly owned subsidiaries, in 30 states and has world- 
wide buying facilities. 


Aristocrat milk is also in the process of changing 
to the Foremost name. Philadelphia Dairy’s premium 
Dolly Madison Ice Cream, the first premium ice cream 
in the country, and Adelphia, its lower priced product, 
will continue under their present names. 


Full page and large-space advertising in local news- 
papers, as well as a saturation spot announcement cam- 
paign on radio and television integrated with large family 
audience shows, will introduce the change of name in 
each market on scheduled dates. 


All point of sale dealer aids, flavor boards, streamers 
and signs for Aristocrat will be replaced with new Fore- 
most signs, and outdoor billboards will also be changed. 

* 
WINNERS ANNOUNCED IN MANTON-GAULIN 
CASE HISTORY CONTEST 

A number of interesting homogenizer applications 
were uncovered as the result of the recent contest spon- 
sored by Manton-Gaulin Mfg. Co., of Everett, Massa- 
chusetts. The three winners selected by Sutherland-Abbott, 
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PAPER CARTON 


No. SBP-509-22 


@ Steel Corner Posts 
@ Corner Carton Protection 
@ 4-Point identification 
. all at No Extra Cost! 


"An Original 
by UNITED” 


30 YEARS’ ENGINEERING IMPROVEMENT! 


’ Since 1926, when United created the first all-metal, 
all-welded milk container case, the objectives of 
United's engineering research have been improvement 
in usefulness, efficient design and production cost re- 
duction of United Cases. Now, in 1956 the United 
Line includes cases for every type of dairy plant 
operation at prices to suit any size budget. 


“An Original 


by UNITED” 
















“WELDO” 
No. SBL-509-22 


Illustrated left 
4-point steel corner identi- 
fication; Loop wire sides 
and ends; Flat wire bottom. 





“SPECIAL” 
No. 509-22 


Illustrated right 


Same as No. SBL- 
509-22, except re- 
inforcing steel 
corner posts 
were omitted. 
A terrific 


valve. “An Original 


by UNITED” 





i i | j 

“STEEL and WIRE 
~~ COMPANY 
137 Fonda Street, BATTLE CREEK, MICH., U. S. A. 


Branch Plant: - - - - - Wilkes-Barre, Pa. 
2 Re TE 
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How to put the “blast” on flies 
trying to sneak in here 


You can forget about flies entering conveyor door openings 
when you protect your plant with Searls Fly-Bar* . . . the 
amazingly simple device that delivers a continuous and 
protective blast of air across incoming and outgoing milk 
cans, cases and boxes. 


Thanks to Searls Fly-Bar, flies can’t ride in on your milk 
cans. Searls fast-moving, protective air screen is broad 
enough—and powerful enough—to stop flies and all other 
filth-bearing insects from flying through it, crawling through 
it... or crawling around it. 


f 


ASK THIS MAN 


-—your Cherry-Burrell Representative — to show 
you how Searls Fly-Bar gives you positive fly pro- 
tection .. . at surprisingly low cost. Better ask him 
now, before flies are “in season.” 


* trade-mark. Patents applied for. 





CHERRY-BURRELL 


CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 
Dairy « Food « Farm e Beverage « Brewing « Chemical « Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES——U.S. AND CANADA 
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based on interest value, helpful information and complete. 
ness of entry, are: First prize of $100.00 to R. N. Tey 
Eyck of the United Dairy Machinery Corp., Rochester. 
New York; Second prize of $50.00 to Charles C. Becke 
of Eastern Dairy Equipment Co., Woodside, New York. 
and Third prize of $25.00 to Jack M. Fleming of the 
M. G. Newell Co., Inc. of Greensboro, North Carolina. 


See 


The dairies represented in this prize group are 
Meisenzahl Dairy of Rochester, New York, Consume; 
Farmer Milk Coop., of Belle Mead, New Jersey, and 
Guilford Dairy Coop. Association of Greensboro, North 
Carolina. 

Photographs and details of these winning installations, 
as well as other entries submitted, will be featured jy 
forthcoming advertisements in the technical and trade 


_ 


press. 


ABBOTTS ELECTS OFFICERS 

At the meeting of the Board of Directors of Abbotts 
Dairies, Inc., Philadelphia, Pennsylvania Richard J. Speirs 
was elected President of the company and Ridgway Ken- 
nedy, Jr., Chairman of the Board. They were formerly 
vice-president and president, respectively. 

Dr. F. Bruce Baldwin, Jr. has been re-elected a vice- | 
president and also made assistant to the president. 


William B. Griscom, Jr. has been elected vice-presi- 
dent and will be in charge of the Ice Cream Division 
of which he was formerly general manager. 


Other officers re-elected are: Jesse S. Bloom, vice- 
president, Miss Frances E. Paulson, vice-president, Dr. 
J. A. Webb, vice-president, Charles L. Flounders, vice- 
president, David J. Jones, treasurer, William A. Hornung 
Jr., secretary and Phillip W. Seibold, controller. 


Richard J. Speirs has been engaged in the dairy 
business since leaving Iowa State College in 1922, starting 
at his father’s creamery in Cameron, Wisconsin. Abbotts 
acquired the Wisconsin business in 1925. For a number 
of years he managed the Wisconsin plants and in 1945 
was transferred to Philadelphia where he was placed in 
charge of country and city plants in the Eastern Division. 
In 1950 Mr. Speirs was elected a vice-president and later 
assumed the added responsibilities of the company’s engi- 


neering and maintenance departments, providing him 
with a background of executive experience in all branches 


of the company’s operations. 
2 
EDWARD F. GLACKEN DIES 


Funeral services for Edward F. Glacken, well-known 
in the dairy industry, were held in Brooklyn, New York 
March 28. Mr. Glacken died March 26 in St. Clare’ 
Hospital, New York. 


In 1908, Mr. Glacken founded the Atlantic Bottle 
Company which specialized in the manufacture of milk 
bottles. When the firm merged with Owens-Illinois Glass 
Company in 1930, he was named manager of the Dairy 
Container Sales division in the Toledo general offices. He 
was promoted to Eastern Sales Manager in New York 
in 1938 and from 1940 to 1947, Mr. Glacken was presi- 
dent of Owens-Illinois Distributors, Inc., an O-I subsidiary: J 
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PENNSYLVANIA GROUP HELPS DEALERS IN 
SCHOOL MILK PROGRAM 


The Pennsylvania Association of Milk Dealers has 
circulated a proposed form useful to its members serv- 
ing schools flavored milk under the federal school milk 
program. The federal act requires that the dealers sub- 
mit a statement to the school district certifying that the 
milk furnished complies with the butterfat, sanitary and 
other standards for whole, white milk. 

Following is the suggested form for the certificate: 

(Name of Dairy) 
(Address) 
Date 
To Whom It May Concern: 

This is to certify that the flavored milk delivered to 
EELS ccs tine nc Pe ae» NN A Tice ccaidanedanicnnctonienn 
SNE BIN ic cinscasernnsessncvcensaorscouind County complies with 
the butterfat, sanitary and other standards for whole milk 
as established by the act of June 8, 
known as the Milk and Cream Act. 


1911, as amended, 


This milk as tested contains................ % butterfat (not 
total fat) and 12% milk solids. 


This statement may be verified 


Respectfully submitted, 
(Signature) 
(Name of Dairy) 


HEALTH OFFICER HALED INTO COURT 
FOR DENYING LICENSE 
For the first time in New York State’s 23 years of 
milk control, the health officer of a municipality has been 
called to a formal hearing to explain to the Commissioner 
of Agriculture and Markets why a health permit was 
denied to an applicant for a milk license. 


Commissioner Daniel J. Carey of Agriculture and 
Markets granted a license to Morris Abrams of Lawrence, 
Long Island, to sell milk at wholesale in Amsterdam, 
Johnstown, Gloversville, Canajoharie, Fonda and Fulton- 
ville. Abrams is the operator of a plant at Fultonville 
which receives milk for New York City. 


The wholesale license to Abrams, who does business 
under the name of Glen and Mohawk Milk Association, 
is contingent upon the necessary local health permits. Dr. 
Patrick J. Fitzgibbons, Health Officer of Amsterdam, 
denied a health permit and Abrams went to court about it. 

Now at the direction of Supreme Court Justice Felix 
J. Aulisi, Dr. Fitzgibbons must satisfy the Commissioner 
on three points: 


1—Whether the milk supply proposed by Abrams 
is needed in Amsterdam. 

2—Whether another municipality will be deprived of 
of a supply, present or future, more conveniently related 
to it. 

3—Whether the proposed supply can be inspected 
and kept under inspection without undue expense. 
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More Dollars 
Per Route 


with taste-tempting, eye-pleasing 
cottage cheese made with 
Verley Cottage Cheese Coagulator 


Customers repeat, when they 
\ can count on getting cottage 

cheese that’s just the way they 
like it — every time. 

That’s the kind you give 
them, when you use Verley 
Cottage Cheese Coagulator. 
It’s a dependable agent that 
assures uniform, solid sets un- 
der all conditions . . . soft, 
sweet curds...better flavor... 
better keeping qualities...and 
a greater yield! 

Use Verley Cottage Cheese 
Coagulator as part of your 
regular procedure — hundreds 
of successful operators do. Or- 
der from your Creamery Pack- 
age Mfg. Co. representative. 














Available in pints, quarts, 
half-gallons, and gallons. 











Do you have these 
fact-filled bulletins? 


If not, write for free copies 


1. Directions for best results in making sweet, mild-flavored cot- 
tage cheese. Includes prices on Verley Cottage Cheese Coagulator. 


2. Bulletin on how to use Verley Neutralizer to effectively kill 
stubborn off-flavors. Includes prices. 


3. Bulletin on how to use Verley SDC, a concentrated distillate 
from starter. Includes prices. 


VERLEY PRODUCTS DIVISION, Albert Verliey & Company 


1375 EAST LINDEN AVENUE : LINDEN, NEW JERSEY 
CREAMERY PACKAGE MANUFACTURING CO., NATIONAL DISTRIBUTORS 
56-1 
121 








WHAT MAKES A GOOD TRUCK 
FLEET OPERATION 


(Continued From Page 46) 
parts carefully stored in clean, acces- 
lockers. But, although 
they are accessible, they are recorded 


sible bins or 


and their use is also recorded. The 
mileage that these fleets get out of 
parts that lesser fleets would throw 
away or lose is astounding. 


Closely allied with the spare parts 
is the effective use of labor in the gar- 
age. Labor rates vary from region to 
region but no matter what the varia- 
tion, good mechanics come high. Con- 
sequently the fleet that makes effec- 
tive use of the mechanic's skill and 
time is the fleet that shows a low cost 
per quart of milk. 


Proper equipment and tools are 
necessary for efficient operation in the 
garage. However, it is not uncommon 
for the garage to ask for and get an 
expensive piece of equipment whose 
use it does not fully understand. After 
a few futile trials the equipment will 
stand idle in the corner, a monument 
to hasty judgment and poor use of 
labor. The mechanics deserve the best 
tools and equipment they can get 













oe 


BASCA MANUFACTURING COMPANY 
(Div. of Huyler’s) 
2222 North Olney Street, Indianapolis, Indiana 






MODERN COVER 
CAPPING 


At Less Than Plug Cap Cost! 
\ A switch to 38MM glass and 
Fords Econ-O-Seal Synchro- 
Print capping can save you 
thousands of dollars a year. 
Others are doing it now. 


Write for complete 


Aluminum Caps! 


providing they need them, but it is a 
good idea to make the garage prove 


its need. 


In smaller fleets where one man is 
used there can be trouble. We recall 
the example of a firm that had a me- 
chanic, a good one too, who had a 
taxi business on the side. This was 
known to the company. Part of the 
condition of his employment was his 
right to go out with his taxi when 
business beckoned. The inevitable re- 
sult was constant interruption in his 
work. It became necessary for him 
to work overtime as well as hire in 
When a 
transportation engineer was called in 


extra help on week-ends. 


to assess the fleet operation one of the 
first things he did was to insist on a 
mechanic who was on the job eight 
hours a day. It was an obvious move. 
The wonder is that the taxi thing was 
allowed to exist. But it did and it 
cost money. 


We found that good housekeeping 
Was a most significant factor in the 
efficient use of labor as it was in other 
areas of good fleet operation. Not 
only is it good for morale it eliminates 
waste motion. Men do not waste time 


looking for tools or parts that have 
been lost in a clutter of junk. They 
do not have to take time to clear out 
a place in which to work. The danger 
of accidents is reduced. The caliber 
of workmanship tends to keep pace 
with the atmosphere in which the 
work is performed. We think of John 
Murphy’s garage up in New Haven, 
John Kavanaugh’s shop over in 
Queens, Jim Owen’s superb work area 
Lloyd Hafer’s 
garage in Reading as examples. You 


in Philadelphia and 


could eat your supper or have an oper- 
ation in any of these shops as far as 
cleanliness is concerned. 


A good practical method of getting 
good housekeeping is, once again a 
matter of a good system. Employees 
tend to get ready to quit about ten 
or fifteen minutes before quitting time. 
Not much in the way of production 
is accomplished during this period. 
This is a time, however, when you 
can get the cleaning up work done. 
Cleaning up should be done regularly 
according to specific assignments. The 
assignments should state exactly what 
each man’s job is. Jones—Top of main 


bench, trash barrel, and drill press, is 
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Nothing 
like 
this 
NEW 
filter... 


NOW ...a compressed air filter removes ALL 
oil vapors! Unique STA-DRI takes out all oil 
vapor from compressed air and gas lines .. . 
in addition to water, particles, etc., handled 
by most filters. 

Clearview plastic cylinder shows visibly when 
filter elements are exhausted. 


Elements easily replaced with thumb screws. 


STA-DRI cylinders (3 sizes) require no serv- 
ice or adjustment — fool proof — simple 
hook-up — it just works. 


BEACH PRECISION PARTS COMPANY 


126 Mechanic Street 











llth year. 


Boonton, New Jersey 
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the sort of specific statement that is 


necessary. 


Preventative maintenance is the 
phase of truck fleet operation has been 
receiving a lot of attention. Justifiably 
so in our opinion. Yet the best P.M. 
program in the world will fail unless 
the garage force consists of men cap- 
able of making it work 
handled in such a manner that they 
will make it function. 


and are 


The general concept of preventa- 
tive maintenance are too well known 
to warrant repeating them here. The 
that 

matters of 


questions surround such pro- 


grams are detail rather 
than quarrels with the basic idea. 
However, there are variations in 
individual 
procedures that give varying degrees 


of excellence to P.M. programs. 


methods and_ interesting 


The first and probably the most im- 
portant element in the preventative 
maintenance program is the schedule 
and the keeping of records that go 
along with the schedule. There are 
several good record forms available. 
Diveo Corporation has a very good 
one. A. E. Friedgen, Inc., of New 


STANDARD 20 QT. 
STAINLESS 


CHANNEL TYPE 
DISPENSER 20 QT. 


Some fleet 
supervisors develop their own. 


York has an excellent set. 


The time interval on inspections is 
perhaps the most controversial aspect 
maintenance. Some 
that the 


inspections can be 


of preventative 


operators believe intervals 


between longer 
than other supervisors consider a safe 
time. Some 


period of supervisors 


argue rather than subjecting each 
truck to an arbitrary schedule that is 
applied to all trucks in the fleet, the 
schedule should be tailored to each 
truck on the basis of its history. In 
our opinion, for whatever it is worth, 

method.” Circum- 
much fleet to 


fleet that P.M. systems also vary. We 


there is no “best 


stances vary so from 


think that too much maintenance can 


sometimes be about as costly and 
troublesome as too little. An over- 
haul, while it is necessary both as a 


preventative and corrective measure 
It has 
happened. A P.M. program can also 


can also create new troubles. 


become a record keeping rat race in 
which large quantities of records are 
kept and inspections made of no par- 
ticular value to anybody except the 
printer who prints the forms. A good 


G 


Quality Built 
MILK CANS 


in Std. and Dispenser Types 
All Stainless Steel! 


CUP TYPE DISPENSER 20 QT. 
(WITH CAP) 


preventative maintenance program is 
truck fleet 
It is neither too severe nor 
It is right for the fleet it 
is supposted to help and right for the 
garage that 


characteristic of a good 
operation. 
too lenient. 
makes it work. 
Beyond the fields of labor utiliza- 
tion, of cost control, of preventative 
other 
characteristic of a good fleet opera- 
tion. 


maintenance we found one 


It was imagination. The char- 
acteristic was apparent in any num- 
ber of ways, always valuable and 
always fascinating. Good fleet opera- 
tors are never satisfied with things as 
they are. Constant experimentation, 
constant study, constant probing for 
the better way were as apparent as an 
empty gas tank. 


There is, over in New Jersey, a firm 
by the name of Schmalz Dairy. In 
the old days of horse drawn vehicles 
Mr. Henry Schmalz and his brother 
figured out a way to feed 125 horses 
at once. That is what we mean by 
imagination. That is the characteris- 
tic, transferred to the truck fleet, that 
separates the men from the boys. The 
men we found are invariably pretty 
tall characters. 






CLIP TYPE 
20 QT. DISPENSER 





PLASTIC 
CAP 





STAINLESS 
STEEL COVER 
7” DIAMETER 


PENN-MICHIGAN MANUFACTURING CORP. 


2730 SCOTTEN AVENUE., DETROIT 10, MICHIGAN 





May, 1956 


123 








WANTS AND FOR SALES 





lightface, per word 
Minimum Charge 


$ .05 
1.00 


(In ting the b 
include the address. 





lication. 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands by 
the 15th of the previous month (for instance, copy in October 15th for November issue.) 


HELP OR POSITION WANTED 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES) 
OR WANTED TO BUY, ETC. 


lightface, per word $ .10 
Minimum Charge 2.00 
Box No., domestic (additional).....$ .50 


of words, please remember to 
This applies also to box numbers.) 


The deadline for Classified Advertising is the 20th of the month preceding pub- 


Publication date is the first of the month. 
No classified advertising will be accepted to run with borders or special spacing. 


All such advertisements are considered “Display” advertising and will be billed at 


Boldface, per word $ .10 
Minimum Charge . 2.00 
Boldface, per word $ .15 
Minimum Charge . 3.00 
Box No., foreign (additional)... $1.00 

















regular display advertising rates. (Rates and mechanical requirements on request.) 
EQUIPMENT FOR SALE ‘EQUIPMENT FOR SALE 
REBUILT BOTTLE WASHERS ft—36 tubes with S. S. covers. SEP- 


1—Model S. A. 48 Girton 8 Wide, 
half pints to half gallons. 1—C. Bb. 
Model C 12 Wide, half pints to half 
gallons 1—Heil H. D. 12 Wide with 
accumulative load. 1—Meyer Dumore 
12 Wide, half pints to quarts. 1—Sturdy 
silt 4 Wide, half pints to half gallons. 
1—Girton 484-C Pressure washer. RE- 
BUILT PASTEURIZERS—2—C. P. 
300 gal. Coil Pasteurizers, S. S liners, 
gear head motor—$700.00. 2—C. B. 150 
gal. Spray F square, S. S. liner and 
finish 1—C.P. 150 gal. Spray Vat, 
S S. liner and finish. 2—C B. 500 gal. 
Spray Rectangular Vat, S. S. liners 
and finish 1—Parker 75 gal. S. S. 
liner and finish. 1—Purity 20 gal. S. S. 
liner, paint finish. ICE BUILDERS— 
I—C B. Icy Flow 1,000 Ibs. 1—C. P. 
Ice Builder 2,000 Ibs. 2—2,000 Ibs. 
special built with agitation. 1—Culture 
Cabinet 20 gal. size. MILK COOL- 
ERS—1—Cherry Super Plate, 3,000 Ibs. 
pasteurized milk. 1—York model 3,000 
Ibs. pasteurized milk. 1—Mojonnier 
Cabinet 10,000 Ibs. all S. S., Direct ex- 


pansion. 2—S. B. Tinned Copper, 6 


ARATORS AND CLARIFIERS — 


I—No. 142 DelLaval Separator, S. S. 
Disc, with Waukesha Pump. 1—No. 
166 DeLaval Clarifier, with S. S. Disc 
and Bowl, Bowl rebuilt by DeLaval 
with 25 BB Waukesha Pump. 1—No. 


136 DeLaval Clarifier, S. S. Discs and 
Bowl 1—No. 226 DeLaval S. S. Bowl 
and discs. 1—K29 DeLaval Separator 
and Clarifier, S.S. Bowls and discs. 1— 
3,500 Ibs. Westfalia Open Type with 
S. S. discs. 1—E-100 DeLaval S. S. 
30wl and discs. STORAGE TANKS 

2—1,000 gal. Pfaudler Horizontals, S. 
S. 3—500 gal. Pfaudler Vertical, S. S. 
inside and out. 1—500 gal. Purity, S. 
S. with cold wall, new. HOMOGEN- 
IZERS AND VISCOLIZERS—1—C. 
P. 800 gal. with 30 H.P. motor. 1 

Manton Gaulin C. G. D. 1,000 gal. 30 
H.P. motor. 2—Manton Gaulin C. G. 
D. 125 gal. 5 H.P. motors. 1—Manton 
Gaulin C. G. D. 200 gal. model E, 7% 
H.P. motor. 2—Cherry Burrell 200 gal. 
with 7% H.P. motors. 2—Cherry Bur- 
rell 125 gal. with 5 H.P. motors - 


$600.00. HEAT EXCHANGERS—1 








and power costs. 


Dowagiac 





Better DRY MILK 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 


The Patented, glass-smooth, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost. 


Many other exclusive features insure long life with low steam 
Complete details upon request. 


OVERTON MACHINE COMPANY 











EQUIPMENT FOR SALE 


Mojonnier model T. H. 12-32, S, ¢ 
Heater with Spence Controls—$1 ,250),(y 
REBUILT GLASS BOTTLE FILL. 
ERS — 1—62 Federal Filler — $750, 
1—618 C. B. Filler—$500.00. 1—19 
C. B. 20 Valve Gravac—$1,000.00, | 
Elrico Filler, model L. T. quarts, pints 
and half pints, paper—$3,000.00. Writ 
to: DAVIS SUPPLY COMPANY 
2134 S. Saginaw Street, Flint 3, Mic 
igan. 5-M-¥ 


FOR SALE—250 
stainless steel TANKS; 100 to 5 
gallon stainless steel 
ERS; 
inet COOLER, 6 wings each 12 tubes 
high, capacity 6,000 Ibs. raw milk 
4 and 6 Wide Soaker Type Bottk 
WASHERS; 6, 7 and 10 Valve Cherry- 
Surrell FILLERS for 38 mm. Daer 





and 650 


sottles; K-16 Cherry-Burrell All stain- 


less steel FILLER; Smith Lee Mod 


gallon | 


‘ 
! 


PASTEURIZ.-] 


Mojonnier stainless steel Cab-] 


BH40 Cellophane Hooding Machin 
6,000 Ib. DeLaval CLARIFIER;] 
125 to 1,500 gallon HOMOGENIZ 


ERS or VISCOLIZERS; 500 Ib. Ric 
& Adams stainless steel Weigh CA} 
with Receiving VAT; Wright Strait- 
away Can WASHER, 6 C. P. M 
Lathrop-Paulson and Oakes & Burger 
Rotary Can WASHERS, 3 and | 
C. P. M.; Rice & Adams _ Rotating 
Brush Can WASHER; 800 gallo 
Creamery Package Coil VAT; \ 
10BB, 25BB and 55BB Waukest 
PUMPS; Size No. 80 Vane CHURN 
capacity 246 lbs. butter; 3 H. P. Frick 
Freon COMPRESSORS and Root 
Cooler UNITS. Many other desirabl 
items—send us your inquiries. Writ 
to: LESTER KEHOE MACHINER’ 
CORPORATION, 1 East 42nd Street 
New York 17, New York. 5-M-5 








One Damrow tall 100 gallon stair 
less steel PASTEURIZER. On 
Sturdy-built Junior bottle WASHER 
four years old. One 3,000 Ib. per how 
Della valve SEPARATOR. One 1,50 
lb. stainless steel cottage Cheese VAI 
Write to: PARKSIDE DAIRY, Gi! 
lett, Wisconsin. Box 192. 5-M-) 





Michigan 








Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, Glens Falls 5, N. . 


The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


Successful milk plant managers 
everywhere are using COMPO- 
COOLER Sample Bottle Cabinets 
COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 


COMPO-COOLER gives you com- 
plete electric refrigeration. Cabi- 
net is lifetime stainless _ steel. 
There is a COMPO-COOLER in a 
capacity, style and size to fit 
your particular plant needs. 
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~ EQUIPMENT FOR SALE 





Dairy-Vend popsicle MACHINES 
(8) $150.00 each; Tubular condenser 
for 4x4 COMPRESSOR, $100.00; To- 
ledo platform SCALES, $150.00; Fair- 
banks springless platform SCALES, 
$150.00; 50 gallon stainless steel Re- 
ceiving TANK and FRAME, $150.00; 


2000 Pure-Pak paper cartons (1% gal- 
lon) with our imprint. (No reasonable 
offer refused); 35,000 Chocolate Milk 


Hoodseal cans with our imprint, for 
Sealright Cone paper cartons (Will 
take any reasonable offer); Can Wash- 
er, Oakes-Burger Style NRA, Serial 
No. 523, 4 ft. in diameter, $125.00. 
Write to: BREISCH’S DAIRY, 133 
North Fourth Street, Catawissa, Penn- 
sylvania. 5-M-56 


Waukesha Positive PUMP No. 25 
High Boy White Metal Variable Speed 
1,000 gallons per hour, 1% r. 2 
Phase 220-440 motor belt driven. No 
gears to wear. Good Condition. $300.00. 
Had to replace with larger unit. Write 
to: REUTER’S DAIRY COMPANY, 





EQUIPMENT FOR SALE 


FOR SALE Butter CHURN; 
Toledo, cream test and moisture 
SCALES; cream TESTER; PUMPS; 
Cream VAT and Taylor RECORDER, 
cream STRAINER; Girton pasteur- 
izer VAT; THERMOMETERS; wash 


TANK; milk VAT; stainless steel 
valves, pipes and fittings; milk FIL- 
TER and extra filter bags; cream 


FILTER with fittings; dolly TRUCKS; 
quart, pint and half pint wire CASES; 
hand BOTTLER; hand TRUCK; but- 
termilk jar, Beam SCALE. Write to: 
WASECA COUNTY CREAMERY, 
202 S.W. 2nd Street, Waseca, Minne- 


sota. 5-M-56 
SHARPLES CLARIFIER = 12,000 
lbs. per hour, non-corrosive frame, 
stainless steel bowl and discs, Reeves 
Drive, 25 BB Waukesha pump 
$1,775.00. Immediate delivery. Write 


to: OAKES & BURGER COMPANY, 
Cattaraugus, New York. 5-M-56 

FOR SALE—600 gallon C. P. coil 
VAT, latest type, stainless steel vat 








EQUIPMENT FOR SALE 
Model 220A Vane CHURN, 5 years 





old in good condition—$565.00. Writ« 
to: THE SINTON DAIRY COM 
PANY, Box 201, Colorado Springs, 
Colorado. 5-M-56 


Models 200 CGD & 500 CGD Man- 
ton-Gaulin HOMOGENIZERS. Re- 
built and in Excellent Condition. Guar- 
anteed. Write to: OHIO CREAMERY 
SUPPLY COMPANY, 701 Woodland 
Avenue, Cleveland 15, Ohio. 5-M-56 


FOR SALE—CLARIFIER, Sharples 
AM-14, 8,000 Ibs./hr. capacity, all 
stainless steel, like new $1,750.00. Write 
to: A. R. KLAFFKY & SONS, Hunt 
ington, New York. 5-M-56 


Two 500 gallon stainless steel 
spray PASTEURIZERS, $500.00 each. 
Cherry-Burrell 600 gallon VISCOL 
IZER, $750.00. Lathrop Paulson Weigh 
TANK stainless steel 1,000 Ibs., drop 
FANK 1,500 Ibs. $400.00. Toledo plat 
form dial SCALE $150.00. 6-18 FILI 
ER $250.00. Stamdley farm COOLER 





) ' OR ” ad zie > > Py sroree P ae 
Pe te Dark 2 Illinos,  SAeSG and inside covers, newly tinned coil, © cans stainless steel $250.00. | Fort 
a a —- : flush valve, 2 thermometers, new ma- 7 ayne Pd peal Meet Can coe 
All stain- | We have discontinued our Bottle chine guarantee, cost $4,267.00, sell for renee A ae M ce ty 4 eae 
ao ian Milk Operation and have the follow- $2,050.00. Write to: R. K. EAGEN, DeLaval 11 M ib. tbe yer SEPAR 
Machine: J ing items for sale : Fairbanks- Morse 2304 25th Avenue, So. Minneapolis, oy a ao oe mi SE : t- 
IFIERS 1,000 Ib platform SCALE; Eight It. Minnesota. 5-M-56 ~ miner” ll _ — Bey 
IGENIZ of bottle CONVEYOR with chain FOR SALE—Fairbank ‘ca ys ian ar GHEE a a 
; track for square bottles; 1949 Model ; oa airbanks Printomatic ATOR No. 172 stainless steel dises 
0 Ib. Rice | F20 automatic bottle FILLER com- Scale with 600 Ib. Receiving TANK $750.00. No. 142, $500.00. CLARI 
“ge “4 plete with conveyor infeed anctteemioun and 800 Ib. dump tank in compact unit. FIER 136, $500.00. Bagby D 3 FILL- 
ee and motor Specialty Brass; 1949 Very good condition, $956.00 F.O.B. IR, $150.00. Jalco 24 bottles TESTER, 
; P. M i Metd AA te tune Noam © Seat Cap Westtield, Mass. Write to: MAURICE $35.00. 200 gallon round stainless steel 
. Barge feeding MACHINE; Model D. F. Seal- CASEY, INC., 19 Dubois Street, West- Pfaudler PASTEURIZER, $600.00 
R “a : ing head for filler; 1949 Model RBSOJA ‘field, Massachusetts. 5-M-56 200 gallon Purity, $500.00. Manton 
otating arte sad tated Wala - : Gaulin 200 gallon, $750.00. Cherry 
10 gallor mo fa cusies 190 aaah —— , 2,000 pound fluid milk per hour or — Burrell 150 gallon PASTEURIZER 
\T; No. | Soaker bottle washer for 48M quarts, 2/00 pound — ePcccim ge slag nous stainless steel, $300.00. Mojonnier cab 
Waukesha pints nr pints; 10-15M 48M quarts Cherry-Burrell short time PASTEL R inet COOLER stainless steel, $750.00 
CHURN Square: 4—500 cases for 48M quarts ee ee. “a ee Half-pint tall bottles 48 m.m. $4.00 gi 
ay Square (Steel); 1M 48M square pints;  °¢l! oF swap for 2,700 pound per hour — Hajf-pint_ wood cases for squat (20) 
nd Roos 50 cases for square pint (Steel); 30M plate cooler in \-1 shape. Write to: $1.25. Wire cases for 5-1 gallon bot 
" desirabl 43M % pint round S odtiies IM gPntonin Rt SSELL I E ‘ R EA M COM tles, $1.25. Jensen 400 gallon stainless 
ca Writ (steel) for 48M % pint rene batties: PANY, IN( ? P. O. Box 13095, New steel in and out PASTEURIZER 
a. 1949 50 gallon Damrow PASTEUR- Orleans, Louisiana. 5-M-56 round, vertical, coil, can heat and cool, 
nd Street ; IZER Oe ce P ‘ ; » < - —_— ne ” $900.00. 600 gallon stainless steel cheese 
5-M- “ER, stainless steel inside and out; FOR SALE — Cherry-Burrell Gra- a ae ermniiorn GANGA onct 
McCormack Deering SEPARATOR Vac Model GV 61 G Bottle Filler and © VAT, $500.00. Recorders $40.00 each 
a fe . 8g . ., we ee ; Compressors, shell and tube con- 
lon stain 1,500 Ibs. per hour, Minn. Grade A Capper. Fills square gallons, round gal- ius. Ge dian ak ceili s OM) 
: 1e ~ = aote y ae I oc s . 5 » « Ss S « aKkes 0, 
: Rent approved; 1954 Mojonnier _ Dawson ge rege 7 ia ts a ee gallon stainless steel tank mounted on 
~~ hos f Pur Pak automatic Carton FILLER; or Seatrite cover aff caps. A good semi-trailer, $3,500.00. Write us what 
One 1,80 DeLaval CLARIFIER-SEPARATOR supply of new square 48 MM Jugs and you need, we buy, sell, and trade 
ese VAT. 4,000 Ibs. stainless steel cold bowl — Cases. Condition like new. Will sell | Write to: GORDON EQUIPMENT 
IRY, Gil Write to: PROGRESSIVE DAIRY, reasonable. Can be used automatic in COMPANY, 6530 W. Jefferson, De 
5-M-5 § Maple Lake, Minnesota. 5-M-56 or out feed. Write to: Box 47. 5-M-56 troit 17, Michigan 5-M-56 


























rae 
ER RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 
e RIDAK GASKETS . . . Reference Table for Ordering New RIDAK Pump Gaskets 
iples Made by gasket craftsmen. 
@ Accurately fabricated. | GASKET GASKET SIZE EQUIPMENT USED ON 
/ . Top grade pure manila paper. NO. OD x LOD WAUKESHA 
Standard .035” thicknesses. Jone PYexéis -- SYox3is No. yous Pump 
5BB &x6% — 4x4 No. 25BB Pump 
nagers LAFLEX GASKETS .. . 258 8, x32 = Syaxai No. 25 Std. Pump 
. ‘ . * 55BB 42x92 — x | No. 55, 100 an 5BB Pump 
binets. | J Same sizes as Ridak gaskets. 125A 11%x8Ve — 97ex6Ve | 55, 100 and 125 Std. Pump 
ample ' (Use Ridak numbers — specify Laflex). 466A 6x4 — Sax No. 10 Std. Pump 
tantial Recommended for trouble spots where 
stronger gasket is ded Reference Table for Ordering Gaskets for Sanitary Fittings 
™ aa Fiber Na ‘ 
’ Cabi- Special sizes and shapes Fitting Size and Gasket Numbers 
wee. — aa ows GASKET DESCRIPTION 1 iy” | 2 | ™% | 3” a 
4, ft : Standard oot ily 24 Flat Seat Fitting Narrow Flange 75 1505 2005 2505 3002 4005 
heute es usually Bevel Joint Fitting Standard Flange 1001 1501 | 2001 2501 3001A 4002 
B , | ‘ Bevel Joint Fitting Wide Flange 4 1502 2002 2502 3001 4003 
etails. _? = _ 
NY. BOONVILLE MANUFACTURING CORPORATION  boonville, New York 
a 
« Review) May, 1956 
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EQUIPMENT FOR SALE 

2 pt. 56 MM (No. 2 Cap 
seat) rgund, all new. 20 gross 1/3rds 
51 MM all new, short square, $400.00 


20 Gross 


per gross. Write to: WATERBURY 
BOTTLE EXCHANGE, P. O. Box 
3123, Waterbury, Connecticut. 5-M-56 


FOR SALE—Used Cherry-Burrell 
6 Wide Soaker WASH ER—Y pints 
¥, gallons. Price $975.00. Write to: 


SERVICE MILK COMPANY, 1828 
Fulton Road, Cleveland 13, Ohio 
5-M-56 


One 600 and one 500 gallon coil 
VATS. 3 Vane CHURNS all excellent. 
1—2,000 gallon glass lined insulated 
Storage VAT, horizontal, good condi- 
tion. I—3 ft. Cooper Vacuum PAN 
with vacuum PUMP. 1—6-20 2 qt. to 
4 pint stainless steel Bottle FILLER, 
excellent condition. 1 power BRUSH 
12 ft. galvanized sanitary pipe sink 
excellent. 1 stainless steel new 400 
gallon per hour DEODORIZER with 
lilters, and pump all complete. Write 
to: DAIRY ENGINEERING SERV- 
ICE, Pikesville 8, Maryland. 5-M-56 





FOR SALE: 1—Sturdy-Bilt Junior 
Used Washer, 16 bottles per minute. 
Good condition. Reasonably priced. 
Write to: A. J. SPRING & SONS, 
1326 Stanley Street, New Britain, 

5-M-56 


Connecticut. 


SORENSEN’S RETIN AGAIN 
AVAILABLE. USED SUCCESS- 
FULLY FOR OVER 25 YEARS BY 
DAIRY AND OTHER FOOD PRO- 
CESSORS —For complete retinning or 
spot repairs of your coils, vats or tanks. 
\lso used for sweating sanitary fit- 
tings and tinning steel. Still priced at 
$12.00 per pint. Pint covers approxi- 
mately 100 square feet. Simple to ap- 
ply. Paint on, heat with torch, then 
wipe. Complete directions for use with 
each shipment. Shipment made pre 
paid if C. ©. D. or check in advance. 
Write to: SORENSEN SPECIAL- 
TIES COMPANY, 4033 23rd Avenue, 
So. Minneapolis 7, Minnesota. 5-M-56 


FOR SALE: Used Lathrop-Paulson 
6 C.P.M. stainless steel Straightaway 
Can Washer with 2 position stainless 
steel extension with drip saver. Ma- 





chine 5 years old, good condition, price 
$1,750.00, f.0.b. Roanoke, Virginia. 
Write or contact GARST BROS. 
DAIRY, INC., P.O. Box 1158, Ro- 
5-M-56 


anoke, Virginia. 











EQUIPMENT FOR SALE 
















Thousands of highly successful dairy conveyor instal- 
lations — each custom-planned for the individual plant 
need — is your best guarantee of getting top quality 
performance today, and for years to come. 

Whether your problem is conveying cases, cans, bot- 
tles, cartons, packages, or any other containers, draw 
on the wide experience of Mojonnier engineers. Write 


MOJONNIER BROS. CO., 4601 W. Ohio Street, Chicago 44, Illinois 


EQUIPMENT FOR SALE 











t———— 
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FOR SALE: 20 gross new 56 mim USED STAINLESS STEEL IN. j PAS 
se a ogg pet pyre psn ATS TRULSR Tea reco 
rlazed, Yc each. vross used, same 
size BOTTLES, plain, embossed, and PORT TANKS — PRICED TO three | 
pyro-glazed 6c each. Tall round pints SELL! Burrell 
56 mm. plain and embossed 2c. 300 1—2,000 gallon single compartment on FILL 
Wire Cases for 6 tall square 4% gallons single axle semi. H. M 
$1.50 each. Pint Wire Cases $1.00. 3—2,500 gallon single compartment op oe 
30 H. P Fulton upright BOILER, single axle semi. No. 9: 
peak efficiency, completely automatic = ee Rees } McCor 
oil fired with return system and ait te othe ea a ARAT 
high pressure injection, used 1 year, a a water 
$3,200.00. 200 gallon glass lined VAT, 1—3,400 gallon single compartment on ; with e 
$350.00. 7% H. P. and 5 H. P. single tandem axle semi. Rotary 
phase MOTORS $225.00-$150.00. 1—3,500 gallon two compartment on brushe 
Write to: PINECREST DAIRY, Rt. tandem axle semi. Burrel 
6, vg a Bend, we Write to: UTILITY TRAILER ori 
antic 9-9435. 5-M-56 SALES COMPANY, P. O. Box 3349 ) 

: . a - » case L 

FOR SALE — Creamery Package Fresno, California. Phone: ae Chet 
Bottle WASHER, bottle conveyor —- glass ¢ 
complete, and Creamery Package No. 70 . - 9. eg old. V 
26 Bottle Filler and Capper. Write eaetis te sia Lee a FAR 
to: ANN MURPHY, 1925 E. Gate Oecd by reffigee § | Mukw 
ig Sota ‘ > Spee ; time in June. Replaced by refrigerated —— 
Parkway, Rockford, Illinois. Phone sells cea ‘eetalie sins Sis dae FO] 
18967 5-M-56 trucks. lese trucks are in excellent hold 
eiesr sa pial condition with A-1 ‘Tires, Motors and NSE 

FOR SALE — Creamery Package Bodies. A wonderful buy for small ( = 
Soaker Type Bottle WASHER, Type — truck users. All trucks are operating P  sauare 
I. 6 W 536 Good Condition—Make now and can be seen at our garage RT 
Offer. Write to: THE OUEEN any time after delivery hours. Write | \ 
DAIRY COMPANY, 3494 West 25th to: THE HILLSIDE DAIRY COM. street, 
Street, Cleveland 9, Ohio. 5-M-56 PANY, 1418 Warrensville Center | 

Road, Cleveland Heights 21, Ohio. One 

New low prices on plunger seals for 5-M-56 Gauli 
your C.P. and M.G. HOMOGEN- - CDG. 
IZER. Send for trial offer. Advise FOR SALE—Good 600 gallon Ice | tion rt 
style and capacity of homogenizer. Cream TRUCK. Price $2,000.00. Write It is | 
Write to: STUART W. JOHNSON to: OBERG’S DAIRY, 1109 4th chine. 
& COMPANY, 611 Main Street, Lake \venue, No. Fort Dodge, Iowa. fused. 
Geneva, Wisconsin. 5-M-56 5-M-56 COM! 

- Elgin, 

BOILERS-HIGH PRESSURE. We Heil Bottle WASHER, 12 wide, with Del 
carry a large selection of ASME Na- accumulating table and proportionate with s 
tional Board high pressure boilers, chlorine feeder. Rice & Adams 8 plete 
gas, oil and coal fired, ranging from C.P.M. straightaway can WASHER ceivin 
10 to 1,000 h.p. Each guaranteed in and track, A-1l condition. Rogers 42 dumpi 
excellent condition. Sale sheet and Se gtninle cd Varma PAN and 1 

rl i Ste Ss Ss < AAL ant 
complete data sent upon request. a A-1 condition complete with 2 hot Crean 
ee at aane aa” Bae” Gan. wells. No. 172 DeLaval SEPARATOR [receiv 
- ae s with clarifier bowl.  Cherry-Burrell Evape 
gress, Chicago 5, Illinois. 5-M-56 Plate COOLER, two terminal and 38 compt 

FOR BUTTER PATTIES Waxed —, Frick Bmpr Cc desire —— 

. SOR, 5 xX 3 w F atic control, or 
U-Boards 6” x 15/4”, 16 point double poner ang caniin” Wook “cael yey 
white, $9.00 per thousand or 54%” x COMPRESSOR, 6 x 6 with con- | and ! 
634%”, $3.00 r thousands. Samples densers and receiver. Cherry-Burrell washi 

- pe Pp 
cheerfully sent upon request. Write 400 gallon per hour HOMOGEX%- §  stainl 
to: BORAX PAPER PRODUCTS IZER. Schlueter Pipe WASHER, A-l J power 
me condition. Write to: MclISH DAIRY ator ; 
COMPANY, 350 East 182nd St, pRODUCTS, 4777 South High Street, | SHI) 
Bronx 57, N. Y. 5-M-56 Columbus 7, Ohio. 5-M-56 Bland 

Take the Safest Route to 
NEW PROFITS 
with , | 












ed 


Deliver ice cream to your 
dependable milk route customers. 
With Kari-Kold mobile me- 
chanically refrigerated cabinets 
it’s a real money-maker! 





219 Scribner Ave., N. W.* Grand Rapids 4, Mich. 
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EQUIPMENT FOR SALE 


PASTEURIZER, Cherry- Burrell, 
200 gallon, sentinel control, indicating 
thermometer, complete stainless steel, 
three years old. Four valve Cherry- 
Burrell Model B, 2 hand Capper Bottle 
FILLER. 2 Sanitary PUMPS with 4% 
H. Motor, 18 gallon receiving tank, 
quantity of sanitary pipe. McCormick 
No. 35 stainless steel SEPARATOR. 
McCormick No. 45 tinned steel SEP- 
ARATOR. Kusel 4 foot 2. section 
water and freon surface COOLER 
with expansion valves. Cherry-Burrell 
Rotary brush and motor with 8 extra 
brushes. Taylor RECORDER. Cherry- 
Burrell recorder sentinal. 360% gallon, 
3,800 gallon, 200 quart, 50 % pint Milk 
BOTTLES. All size wire CASES. 6 
case DOLLYS (new). 

Cherry-Burrell Vender Paper or 
glass containers, any size coin—2 years 
old. Write to: DAVELMER DAIRY 
FARM, Scheel Bros. R-3 Box 60, 
Mukwonago, Wisconsin. 5-M-56 

FOR SALE: Used wire CASES to 
hold 12 square quarts. Used wood 
CASES with metal ends to hold 12 
square quarts. $1.25 each f.o.b Lake 
Geneva, Wisconsin. \WVrite to: STU- 
ART W. JOHNSON & CO., 611 Main 
Street, Lake Geneva, Wisconsin. 

5-M-56 

One 800 gallon per hour Manton- 
Gaulin HOMOGENIZER Model 
CDG. Machine is in excellent condi- 
tion running and operating every day. 
It is being replaced with a larger ma- 








chine. No fair or reasonable offer re- 
fused. Write to: LUDWIG MILK 
COMPANY, 200 N. Spring Street, 
Elgin, Illinois. 5-M-56 


DeLaval No. 142 SEPARATOR 
with stainless steel disc, $750.00. Com- 
plete stainless steel R. G. Wright re- 
ceiving unit consists of scales, No. 400 
dumping tank, No. 400 receiving tank 
and 10 feet of roller conveyor, $310.00. 
Creamery Package fly blower for can 
receiving room door, $75.00. Kramer 
Evaporator condenser for large Freon 
compressor, $250.00. One inch  stain- 
less steel pipe (3 lengths). 3 Taylor rec- 
ording THERMOMETERS. 3 Taylor 


short stem THERMOMETERS. 1 
and % horse power motor for bottle 
washing brush unit. Twenty gallon 
stainless steel dump TANK. 15 horse 


power automatic Ewing, steam gener- 
ator and gas fired. Write to: SUN- 
SHINE DAIRY, P. O. Box 711, 
Blandville Road, Paducah, Kentucky. 
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May, 1956 


New Culture Combinations) 


Ri-VAC 


Produce a mild pleasant flavor, 
desirable for fermented milk 
products and cheesemaking. 


These cultures are capable of 
high flavor production. Also ex- 
cellent for cheesemaking if over 
ripening is avoided. 

USE A FRESH BOTTLE REGULARLY 


HANSEN'S LABORATORY, 
w. BLE ST., MILWAUKEE 





SERVICES 


Sanitary valves rebuilt and recondi- 
tioned Prompt service. Guaranteed to 
give new valve operation. Write to: 
STUART W. JOHNSON & CO., 611 
Main Street, Lake Geneva, Wisconsin. 

5-M-56 


DECALS~—TRUCK and WINDOW 
SIGNS — No charge for sketch. New 
Plastic Colors. Greater Brilliance and 
Durability. Easily Applied. Send for 
samples. Write to: ALLIED DE- 
CALS, INC., 8354 Hough Avenue, 
Cleveland 3, Ohio. Phone: Sweetbriar 
1-6863. 5-M-56 


SANITARY VALVES~—Rebuilt for 
a fraction of the cost of a new valve. 
Satisfaction guaranteed. Write to: 
BADGER VALVE REBUILDING 
COMPANY, Withee, Wisconsin. 











5-M-56 

WANTED 
WANTED CREAM FOR 
CHURNING. Top prices any quan- 


tity — year round. Write to SUNSET 
VALLEY CREAMERY COMPANY, 
2901 West Arthington, Chicago, IIl- 
inois. 5-M-56 











~ SALES PROMOTION 


TRUCK LETTERING and 
TRADEMARK DECALS made for 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom- 
ical for large or small needs. Write to 
MATHEWS COMPANY, 827 So. 
Harvey Avenue, Oak Park, Illinois. 

5-M-56 








EQUIPMENT WANTED 
WANTED TO BUY—Used PRE- 


HEATER, stainless with controls, ca- 


pacity 10,000 Ibs. per hour or larger. 
Write to: Aro Dairy COMPANY, 
4112 Papin, St. Louis 10, Missouri. 


5-M-56 


Wanted to Buy used Tri-cycles, 
also soft ice cream MACHINES, state 
condition, quantity and best cash price. 
Write to: Box 18. 5-M-56 

WANTED—Used boilers, high or 
low pressure. Also used smoke stacks, 
pumps, motors and other boiler room 
equipment. Send complete information 
and prices. Write to: OTTO BIE 
FELD COMPANY, Watertown, Wis- 


consin. 5-M-56 


BUSINESS OPPORTUNITIES 


Grade A Dairy farm and processing 
plant. Near largest city in the South 
east. Excellent markets and year round 
grazing. Purebred herd, 250 acres, 
farm machinery, plant and equipment, 


trucks, wholesale and _ retail routes 
Now doing $75,000 a year. Write for 
details. Box 43. 5-M-56 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 














HELP WANTED 

SALESMEN Experienced pre- 
ferred. National Manufacturer distrib- 
utor Dairy Co. Refrigerating equip- 
ment and supplies — territories Penn- 
sylvania, New Jersey, Virginia. Salary, 
Commission, Company Car. Write to: 
Box 42. 5-M-56 

Experienced Foreman to supervise 
plant operations for a modern medium 
size dairy. Must have experience in 
all phases of dairy plant operations 
Good opportunity. East Central loca 
tion. Write to: Box 44 5-M-56 


“BROKERS WANTED TO 
SELL DAIRIES AND ICE 
CREAM MFRS.” 


If you are successfully selling this 
class of trade now and can meet our 
requirements, a strong, established 
manufacturer of nationally 
flavoring products sold in volume, 
would like to talk to you. There is 
suitable training, full home office sup- 
port, exclusive long term 
connection, and substantial earnings 
for the right man. State age, experi- 
ence, territory covered, lines carried, 
and phone number, in confidence. We 
are not presently represented in Border 
and Southern States. Write to: P. O. 
Box 602, Chicago 90, Illinois. 5-M-56 


advertised 


territory, 


















INC. 


ANOTHER PLUS!... 
DE LAVAL NATION-WIDE SERVICE 


Parts for your De Laval equipment—and service 
if you ever need it—are only a phone call away! 
De Laval’s national dealer network is ready and 
able to serve you promptly and expertly, wher- 
ever you are. 


THE DE LAVAL SEPARATOR CO. 
Poughkeepsie, N. Y. 
427 Randolph St., Chicago 6 
DE LAVAL PACIFIC CO. 
201 E. Millbrae Ave., Millbrae, Calif. 











14, WIS. 
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POSITION WANTED CREA 


VE 
SALES TRAINEE position desired. 
College Graduate. Experienced in all ! The a 
phases of dairy quality control and package 
. ip = = ackage 
production. Write to: Box 41. 5-M-56 a! ; 
} Dairy hh 


Position Wanted as Creamery Fore 
man, 25 years’ experience. Also under- 
stands pasteurizing, bottling and test- 
ing of milk and cream. Can make cot 
tage cheese, bakers cheese, sour cream 
and butter milk. At present employed, 
but desire a change. Can come on 
short notice. Write to: Box 45. 

5-M-56 


} Division 
pany wa 
Strobl, | 

y Jersey. 
In anr 

Strobl st 

+ tion of 

© Co., wor 

| of repres 


Position Wanted—Manager or Sales- 
manager. Experienced in all phases of 
the dairy field. [xcellent profit and 





loss results, in production and _ sales Coagula' 
Can furnish very best of references J i 
; ~ Neutrali: 
College education. Will relocate. Write , 
to: Box 46 5-M-56 | Creamer 
, and the 
I am twenty-eight years old, an Product 
M.S.U. Dairy Science graduate with x roguct: 
six months versatile pe aut worl Tires ready for recapping. Bert Fraade of A. E. Friedgen, Inc. points out that the trick compete 
and three and a half pest ie Dairw in recapping is to get the tires at the right time and to specify the best material, camel ” np 
Inspector in = he public health Geld 1 back, for the recapping job. Recaps cost about a third of the new tire price. To be nicians | 
would like quality cna asiil pro- economical they should give you more than one third of the mileage a new tire would give. of the 
curement work, or a_ position that oe ; Dairy h 
would develop qualifications for man them back. This sounds like superior A rule of thumb that you can use : 
7 (1re 1a 24 > » e o ° ° > ° rie 
agement. Write to: HAROLD J. service but it often results in a lot as a rough measure in figuring the Verle 
RUHSTORFER, 820% Monroe Street : i : factured 
City of Saginaw. Michigan 5-M-56 of tires going for recaps before their value of your recaps says that recaps , : 
: a gi o- M-. ' ‘ . i 0 
time. cost about one third of the price of om : 
me ‘ : ee a sed ae virtually 
TRUCKS ARE HARD ON TIRES The best grade of recapping ma- 4 new tire. If the recap gives you | ; 
“eee . » tie ‘ : . creamer 
(Continued From Page 50) terial is called “camel back.” Some more than a third of the mileage you 
capper is often likely to designate a experimentation has been done with would get from a new tire then you 
tire ready for recapping that has still special materials such as wire but they are ahead of the game. This is one of 
got some good miles left in it. Best have not proven themselves under those places where accurate records BODY 
procedure is for the fleet supervisor working conditions. Nylon tires are enable you to make sound judgements. C 
to give his O.K. before sending a tire very good but “camel back” appears ‘ ; J 
" Purchasing new tires should be more \ hat t 
to be recapped. One pretty good rule to be the top dog. hee that the 
te ating AY haa le “ than a matter of simply giving an nile as 
oe m cuocsing a recapper is An extra deep tread is highly desir- nite Wie te btw difievence ts : 
to avoid one who is also in the busi- 5) . : . & are mo 
sell ; able. It costs more, about 12 per tive gelees. A Wile shopping seen 
ness of se g Ww res is j re . . . ~ me x > ici 
ing new tires. His judge cent, but it will give 50 per cent ee ‘Ty ae fabricat 
ment of which tires can ; “ ; a often results in some pretty healthy ood 
<i won can and cannot more mileage. Wider tread is another : C hould : ‘ead signed 
ye recappe ‘ > j nce . ‘ ? . savings. Care should also be exercise = 
| recap} — iv be influ need by his feature that will add mileage. The & achieve 
aesire to ? Ww re re i . : i ing sure é > rig ire is 
esire t : new tires. There is no wider tread gives a greater load bear- i” being sure that the right tire i ei. 
escaping P actor reliability P . , ° chase for s 4 ‘re j . 
caping that factor of reliability. ing surface which results in less load Purchased for the job. Here, again, Th 
A danger sign in dealings with re- per square inch. Each of these fea- the specifications in the Tire and Rim , 
; : ; as ‘ee ion ne 
cappers is the lad who offers to de- tures can be obtained if you ask your — Association Standards are a sound : 
: makes _ 
mount the tires, recap them, and bring recapper for them. guide. 


Consistently Accurate! 










. « «+ from your local independent 
Independent distributor displaying the famous DSF 
shield. It identifies him as a mem 
ber of the reputable Dairy Suppliers’ 


















Foundation . . . an association of ; 
7 reliable, locally owned distributors Faulty testing equipment can turn profit 
Reprnsatting te of dairy supplies and equipment. . . into loss—fast. Insure now against inaccu- 
——. whose sole aim is to efficiently serve ; 


racy with this efficient Garver combination. 
1. Garver “Super” Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy. 
2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 


local markets Competent and ex 
... to Better Serve the perienced engineers and sales per 
Dairy Industry sonnel . . . and complete stocks of 

. = equipment and supplies . . . insure 
quick, economical, on-the-spot service 
for every need or every problem. De- 
pend on the DSF members serving 
your area. 


DAIRY SUPPLIERS’ FOUNDATION, INC. 








Union City, Indiana, U.S.A. | Single & 
1740 GREENLEAF AVE., CHICAGO 26, ILL. . : F Needs On 
Phone Alibeceeder 2-4208 Babcock Tester Manufacturers for Four Decades 
128 American Milk Review | May, 
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CREAMERY PACKAGE NAMED 
VERLEY REPRESENTATIVE 


The appointment of the Creamery 


i Package Mfg. Co. to represent in the 


Dairy Industry the Verley Products 


F pivision of the Albert Verley & Com- 


pany was announced today by E. J. 
Strobl, President, at Linden, New 


y Jersey. 


In announcing this appointment Mr. 
Strobl stated that the sales organiza- 


| tion of the Creamery Package Mfg. 


Co., would be utilized for the purpose 


| of representing Verley Cottage Cheese 


Coagulator, Verley SDC and Verley 
Neutralizer. The of the 
Creamery Package sales organization 
and the effective use of Verley 


orientation 


Products is now underway under a 
competent staff of trained Dairy Tech- 
nicians headed by H. H. Whiting, one 
of the outstanding pioneers of the 
Dairy Industry. 


Verley Products have been manu- 
1933 under the direc- 


group of 


factured since 
tion of a who have 
virtually grown up in the dairy and 
creamery fields. 


men 


BODY DESIGN AND MATERIALS 


(Continued From Page 74) 


that they are heavier than materials 
such as aluminum, Hi-strength steels 
are modern metallurgical alloys. By 
fabricating them into properly de- 
signed sections the body builder 
achieves strength and fatigue resist- 
ance. 


The moisture-producing — refrigera- 
tion needed in dairy product delivery 


makes corrosion resistance a factor of 








ARES 


| NAV-OLAC FL 








& PROD 


ness and Flavor. 


Single Bottle $2.00 


May, 1956 





FOR QUALITY PRODUCTION 
AT LOWER COST 


FLAV-O-LAC FLAKES 


the guaranteed culture for 
fermented Milk Products 
Uniform Aroma, Smooth- 


= THE DAIRY LABORATORIES 


PHILADELPHIA 3, PA. 


Branches * New York, Baltimore, Washington 


body materials a vital one. Practically 


all existing body materials today 
carbon steel, hi-strength steel, alum- 
and corrode 


inum magnesium—will 


under certain conditions. 

Hi-strength steel alloys are subject 
to corrosion from moisture but have a 
much higher resistance, five times as 
high, as carbon. steel. 
subject to 


Aluminum is 
galvanic 
screening action. 
Magnesium is perhaps more suscep- 


corrosion from 


action and oxygen 


tible to this failing than aluminum. 


Consequently, all materials must be 
thoroughly primed. Most body build- 
ers agree that zinc chromate is the 
most effective primer known. And no 
body builder desirous of giving his 
customer the most durable unit would 
deliver it in an unprimed condition, 
for no matter what the material corro- 
sion must be considered. 


Several modern body materials sat- 
isfactorily integrate themselves into 
one or two facets of the formula: 
STRENGTH ... PER POUND... 
PER DOLLAR. 
pretty close to meeting all phases of 
But, 
material incorporates all the desirable 


Some materials come 


the formula. because no one 
qualities, the constant compromise be- 
tween the desired design and _ prac- 
tical, low cost production requires, at 
times, the use of many materials in 
the same body. 


The dairyman must consider the 
weight and size of his payload in 
selecting the weight and size of his 
truck chassis. If the unit is to be in- 
sulated or refrigerated the weight of 
the body and chassis should determine 
the gross vehicle weight. 


The wheelbase of the chassis must 
provide the proper load distribution. 


That is, the fully loaded truck must 











Write — 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 


have the capacity to carry the load 
properly on the front and rear tires 
and axles without overloading either. 


The inside of the body should pro- 
vide square loading. That means the 
walls and ceiling should be parallel 
and square to give the fullest use of 
inside loadspace by square cases. 
Wheelhouse racks should square with 
the load and be strong and adjustable 
to fit the changing size of cases and 
containers. 

It is vital to good merchandising 
that dairy products be delivered in 
salable condition. This requires rub- 
ber weather seals that will not age in 
sun and weather to harden and lose 
flexibility. The extruded rubber used 
for this purpose requires a thorough 
knowledge of design and compound- 
ing. Where sponge rubber is used the 
skin surface should prevent moisture 
from freezing in the porous centers. 
Freezing in the center will cause a 
breakdown of this important weather 
sealing material. 

Safety glass for windshields and 
quarter side windows must be safety 
plate of the proper size to provide 
driver. 
Even tinted glass to reduce glare is 


maximum visibility for the 
available. Most states have regulations 
requiring such safety plate glass in 
windshields, and some States require 
it throughout the truck. 


All of these considerations are fore- 
most in the mind of today’s competent 
designer and builder of dairy delivery 
trucks. If the dairymen considering 
the purchase of a new or replacement 
delivery truck bears them in mind, 
his decision will result in the selection 
of the unit which most closely satisfies 
his particular operating needs. 


PORTABLE vain storace pant 





FOR SALE...or 
FOR LEASE $1.25 per day 


Increase retail route sales...save 
on delivery costs...reduce num- 
ber of deliveries...keep milk in 
better condition through better 
refrigeration. Install branch sta- 
tions in strategic locations by using 
these fully automatic, self-defrost- 
ing. portable ICS units. Comes 
fully assembled...ready to use. 
Just plug it in. Stores 300 standard 
cases. Investigate the ICS leasing 
plan...or easy purchase plan. 


WICHITA, KANSAS 
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Columbia-Geneva Steel Division 73 P 
Compo Cooler Co. 124 Pacific Coast Brush Co. 110 
Continental Oil Co. 53 Paperlynen Co. 94 
Creamery Package Mfg. Co. 132 Penn-Michigan Mfg. Corp. 123 
Creative Metals Corp. 10 Pennsylvania Salt Mfg. Co. 45 
Cumberland Case Co. 19 Pugh Printing Co., A. H. 101 
D Pure-Pak Division, Ex-Cell-O Corporation 4,5 
Dairy Equipment Co. 95 R 
Dairy Laboratories 129 Rowe Corporation WW7 
Dairy Pak, Inc. 55 s 
Dairy Suppliers Foundation, Inc. 128 Sealright Co., Inc. 68, 69 
Darnell Corp., Ltd. 102 Sharples Corp. 93 
De Laval Separator Co., The 63, 87, 127 Smith-Lee Co., The 75 
Divco Corporation 47 Solar Permanent Co. (Division U. S. Industries, Inc.) 42, 43 
Diversey Corp. 65 Solvay Process Division (Allied Chemical & Dye Corporation) 107 
Deering & Sons, C. ade S & S Products Co. 25 
Dole Refrigerating Co. 84 Star Pump & Cooler Corp. 92 
E Steelcote Mfg. Co. 24 
E-Mac Dairy Brush Co. W1 Stoelting Brothers 
Ex-Cell-O Corporation-Purepak Div. 5 Superior Combustion Industries, Inc. 10 
Eze-Orange Co. 3 T 
F Tennessee Coal & Iron Division 73 
Famous Lubricants, Inc. 115 Thatcher Glass Mfg. Co., The 18 
Farmers Feeder Co. 96 Thomsen & Sons, L. C. 7 
Flour City Brush Co. 110 Tranter Mfg., Inc. ~~ 
Forbes Co., The Benjamin P. 110 Tropical Paint Co. . 
Ford Motor Co. 61 U 
Foster-Built Bunkers 79 Union Asbestos & Rubber Co. 99 
Frick Co., Inc. 77 United States Steel Corp. 73 
G United States Steel Export Co. 73 
United States Steel Supply Division 73 
Garver Mfg. Co., The 128 U. S. Thermo Control Co. 51 
Girton Manufacturing Co. 21, 100 United Steel & Wire Co. 119 
Gundlach Co., G. P. 88 
Vv 
H Verley Products Co. 121 
Chr. Hansen’s Laboratory 127 Viking Pump Co. 98 
Haynes Mfg. Co., The 2, Be, Bt - 
! Want Ads 126, 127, 128, 129 
International Cold Storage 129 Waukesha Foundry Co. 22 
International Harvester Co. 6 Waxed Paper Merchandising Council 35 
International Paper Co. 66 West Carrollton Parchment Co. 16 
Wilson Refrigeration, Inc. 31 
J Wilson Steel & Wire Co. 98 
Johnston Co., Robert A. 92 Wood Co., John, Superior Metalware Div. 13 
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